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Display of Gobel’s “Quality First” Products; among 
them canned hams, 1-lb. canned frankfurters and the 


famous Gobel cocktail franks and sausage. 


| es ALL PIONEERS in the meat packing business 


Adolf Gobel started in a small way 45 years ago and, like the 
successful, clung tenaciously to an ideal — production of the best 


possible merchandise. 


Through experience, the consuming public soon learned that 
the GOBEL label was a guarantee of purity and excellence of 
quality. As a result his business grew, so that at the time of his 
death in 1924, the company he founded was a leader in the ter- 


ritory it served — principally metropolitan New York. 


Adolf Gobel's ideals and the solid foundation upon which his 
business was established have been consistently maintained. 
Today, the GOBEL company still ranks as a leader in the New 
York field, has found it possible to expand and rebuild, to im- 
prove and add to the quality and variety of its products and, 
more significantly, to hold the faith and good will of its count- 


less customers. 


JOHN E.SMITH’S SONS CoO. 
50 BROADWAY, BUFFALO, N. Y.. U. S. A. 


CHICAGO OFFICE: 11 Dexter Park Avenue, Union Stock Yards, 
Phone Boulevard 9020 
WESTERN OFFICE: 2407 South Main Street. Los Angeles, Calif. 
CANADIAN OFFICE: 189 Church Street, Toronto, Ontario 


NEW YORK OFFICE: 360 Troutman Street, Brooklyn, N. Y. 
Phone Pulaski 5-4664 





Some of the BUFFALO machines 
that have played their part for 
many years in producing GOBEL’S 
“Quality First” sausage products. 


“BUFFALO” Self-Emptying 
Silent Cutter 


“BUFFALO” 
Grinder 


“BUFFALO” 
Air Stuffer 


“BUFFALO” 
Meat Mixer 
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PACKERS AND PROVISIONERS 
KANSAS CITY, KANS. 


General Electric Company March 4, 1936 
106 West 14th Street 
Kansas City, Mo. 


Mr. L. E. Evans 
Dear Sir: 


For your information, the General Electric steam turbine direct- 
connected to our Cameron boiler feed pump has been in continuous 
service, operating 24 hours daily, since the installation was made, 
in July of 1928, and today is running perfectly--no vibration 
whatsoever. 


We cannot say anything further than that the above fine record 
speaks for itself. The unit serves our nine boilers, totaling 3640 hp. 


The turbine is rated 70 hp at 2400 rpm. It is a Type D-54, and 
operates at a steam pressure of 125 pounds, noncondensing. It drives 
a Cameron boiler feed pump, Type 3 E.V., Serial No. 67521, 400 gpm, 
436-ft head, 2400 rpm. 


Yours very truly, 





Master Mechanic 


This turbine was chosen because of its strong, compact, 
accurate design. 


It has been in continuous operation since 1928. 


Low-pressure exhaust steam is used for heating — this 
improves plant fuel economy. 
You, too, can profit by applying G-E steam turbines. 


Mail the coupon below, and we’ll promptly tell you how. 
General Electric, Schenectady, N. Y. 


GENERAL (3 ELECTRIC 
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General Electric Company 
Dept. 6A-201, Schenectady, N. Y. 


Please tell me more about the complete line of G-E mechanical-drive 
turbines. (GEA-1145C) 


NAME 
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Meat Packers. 
Published weekly at 407 So. Dearborn 


8t., Chicago, Ill, by The National 
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Daily Market Service 
(Mail and Wire) 


“THE NATIONAL PROVISIONER 
DAILY MARKET SERVICE” reports 
daily market transactions and 
prices on provisions, lard, tal- 
lows and greases, sausage ma- 
terials, hides, cottonseed oil, 
Chicago hog markets, etc. 

For information on rates and 
service address The National 
Provisioner Daily Market Serv- 
ice, 407 S.Dearborn St., Chicago. 


Page 4 


PROCESSING PROBLEMS 
REFRIGERATION NOTES 
FINANCIAL 








tn Jhis ISSUE 


TIME TO TAKE STOCK— 
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CRANE 465-1/2 STANDARD IRON 
0.S. AND Y. WEDGE GATE VALVE 





STYLES 


STEEL OR BRASS 
STEM; SCREWED OR 
FLANGED; ALSO 
WITH NON-RISING 
STEM. 





RISING STEM, OF 
STEEL OR BRASS 
(CRANE STEM METAL). 


2] TAPERED COLLAR ON 
STEM MAKES TIGHT 
JOINT WITH MACHINED 
SURFACE ON UNDER- 
SIOE OF BONNET TO 
PERMIT PACKING 
UNDER PRESSURE 
WHILE WIDE OPEN. 


IRON BODY FOR LONG, 
RUGGED SERVICE. 
CARRYING HIGH 
FACTOR OF SAFETY. 


BRASS TO BRASS 
SEATING SURFACES; 
OISC GUIDES IN- 
SURE TRUE ANO 
EASY MOVEMENT, 
PREVENT WEAR OF 
SEAT FACES. 




























MODERNIZE EFFECTIVELY 
WITH CRANE QUALITY 






The Crane No. 465-1/2 Gate Valve 
in service on pump lines. 


Packing plant piping must have structural stamina to sus- 
tain overloads, needs to be of quality materials to resist 
corrosion during idleness. Crane Valves and Fittings sup- 
ply both through advanced design, sound workmanship 
and dependable materials. 

Where steam, hot and cold water, refrigerant fluids and 
compressed air must all be handled in quantity it is impor- 
tant to have one source of supply for precisely the valve or 
fitting you need, whatever the purpose. The Crane line 
includes them all. 

Crane makes valves with seats designed for severe and 
prolonged hot water service, valves and fittings for han- 
dling ammonia and brines, valves and fittings for high 
pressure steam service, reducing valves, steam traps, sep- 
arators and other such equipment. Where exterior or inte- 
rior corrosion is severe, Crane is ready with special metals. 
Where bacterial growth must be strictly 
maeseon, Crane prov ides product PIPINE | Let Profits Pay 
of special design, readily cleanable. ee 

Unusual service facilities put Crane for Plant Im- 
quality within easy reach of your plant. | provements. 
There is a Crane branch or distributor Use the Crane 
near you. A Crane representative 
awaits your phone call. 











Finance Plan. 





CRANE 


CRANE CO., GENERAL OFFICES: 836 SOUTH MICHIGAN AVENUE, CHICAGO, ILL. * NEW YORK: 23 W. 44TH STREET 


Branches and Sales Offices in One Hundred and Sixty Cities 


VALVES, FITTINGS, FABRICATED PIPE, FUMPS, HEATING AND PLUMBING MATERIAL 


Week ending April 25, 1936 
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ALUMINUM—THE 
FOOD-FRIENDLY METAL 


- “Wear- 


THE STANDARD: WROUGHT 


MEAT LOAF PANS 


¥ Sanitary as Glass 
¥ Can‘’t Rust 
¥ Protect Purity 


@ These silvery pans of ““Wear-Ever” Aluminum cannot 
affect the color or taste of your products. The clean purity 
of Aluminum resists meat acids. It is non-contaminating, 
non-toxic, never needs tinning. The pans are seamless; easy 
to clean. They are economical to buy; they last indefinitely. 
They will be money-savers every year they are used. Avail- 
able either in natural finish or Alumilited. 

Because of the many sanitary and cost-saving advantages, 
packing plants throughout America are steadily increasing 
their use of ““Wear-Ever” Aluminum. Any piece of equip- 
ment marked “Wear-Ever” is made of the best adapted 
Alcoa Aluminum alloy to give greatest satis- 
faction in the particular use for which it is | WEAR‘EVER 
intended. If you do not have our complete 
catalog, address THE ALUMINUM COOKING 
UTENSIL co., Desk E-470, 11th St., New 
Kensington, Pa. (Offices in All Principal Cities) 














OF EXTRA HARD, THICK ALUMINUM PLATE 
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A Quality Sausage in a Quality Casing 





SYLPHCASE K 


(Reg. U.S. Pat. Off.) 


The product is fully visible in all of its appetizing appeal, yet the 
flavor is sealed in and retained through the use of SYLPHCASE kh Casings. 
( Sytpuease kk Casings are dependable casings — They answer every 
requirement of the sausage manufacturer. They are strictly hosher. 


Furnished with attractive printed designs of your trade name. 


SYLVANIA INDUSTRIAL CORPORATION 


SYLPHGASE DIVISION 
122 EAST 42nd STREET NEW YORK CITY 
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Dry Sausage 


that is really 


COMPLETE 


Very few dry sausage houses, indeed, offer a full and 
complete line. The Circle E Provision Co. is one that 


does. 


In this industry, firms handling the Circle E line have 


PRODUCTS a distinct advantage in that purchasing, bookkeeping, 


shipments, records, etc., are simplified. - : 
or t 


E Gothaer Then too, the quality of Circle E products is of the tory. 
E H/C Summer for 1 
Thuringer H/C : How 
ER naturally as night follows day. depe 


. ' F erati 
B/C Salami Established a great many years, Circle E success is WI 


(all grades) 


business-building variety. Reorders follow sales as 


founded upon the success of our customers with six 2 
E Milan Circle E ote subje 
Crescent Milan —— shoul 
E Peperoni It will pay you to get full details. Write today. ful c 
E Prosciutti Tw 


beari 
E Capacol 
TT sults 


Capacola, Dolee Attractive Offer to wet a 
E Alpino A z Stock 
E Genoa Jobbers and Distributors Unit 


Crescent Brand Genoa : ; . : 1936, 
mip Even a quality line must provide a fair profit less, 
E Sicilian 


BS Weert Mer if it deserves handling and sales effort. Circle E cent 
xpo ola 
, offers an arrangement and prices which will prodt 


[ please you. Send today for facts and prices. 


























Circle E Provision Company 
UNION STOCK YARDS - - CHICAGO, ILLINOIS 
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TIM 
to Take STOCK 


"Tow MONTH closes the first half 
of the 1936 fiscal year for most packers. Results 
for the first six months are anything but satisfac- 
tory. Packers are concerned regarding the outlook 
for the remaining six months of the fiscal year. 
How the industry will fare for the fiscal year will 
depend largely on how packers conduct their op- 
erations during the coming six months. 

What is the outlook for the industry for the next 
six months? That is a 
subject to which packers 
should give the most care- 
ful consideration. 


Two factors having vital 
bearing on packers’ re- 
sults are supply of prod- 
uct and consumer demand. 
Stocks of lard in the 
United States on April 1, 
1936, were 26.5 per cent 
less, frozen pork 51.7 per 
cent less, and all pork 
products (excluding lard) 
28.2 per cent less than on 
April 1, 1935. Total stocks 
of pork (excluding lard) 
were 36.2 per cent less than the preceding five 
year average stocks. Stocks of beef and miscellane- 
ous meats on hand April 1, 1936, were 17.6 per 
cent less than April 1, 1935. 

Business conditions generally are better than 
last year. While unemployment continues at a 
high level, it is reasonable to expect that employ- 









































ment will gradually increase. In any event, relief 
operations will be continued on an adequate scale. 


Stocks of meat food products are about the 
smallest of record at this season of the year. The 
outlook is that demand the balance of this year 
will be fully equal to if not greater than for cor- 
responding months of last year. Present meager 
stocks should be marketed without difficulty, and 
it is quite probable that there will be a shortage of 
some products before the fiscal year closes. 


Sensible merchandising of present stocks would 
seem imperative. Sensible merchandising means 
selling on a basis of replacement cost, plus a rea- 
sonable profit. Now is an opportune time for 
every packer to adopt the often-discussed policy of 
“Buy Right” and “Sell Right.” 




















How Government Lixpects to 
ecover PROCESSING Tax Money 


eS ata tax of 80 per cent 
on that portion of unpaid or re- 
funded processing taxes which proces- 
sors were supposedly able to shift to 
others was one of the major provisions 
in a complex tax bill reported out of 
the House ways and means committee 
this week by a vote of 15 to 8. 


Grandiloquently titled a “tax on un- 
just enrichment,” this section sets up 
a complicated mechanism for obtaining 
packers’ and processors’ money which 
was returned to them or unpaid fol- 
lowing invalidation of the AAA. In 
spite of warnings by packer witnesses 
at public hearings that there was no 
feasible way to determine how much 
of the tax the packer had absorbed, the 
committee brought out an apparently 
simple yardstick. 


How Tax Is Figured 


According to the bill, the extent to 
which the processor shifted the tax is 
to be computed as follows: 


From the selling price of each article 
deduct the cost of the article plus the 
processors’ average margin during the 
five years preceding the first imposi- 
tion of the tax. Any balance is sup- 
posed to represent the amount of the 
tax shifted to others. 

The processor will be allowed to 
answer such findings by actual proof of 
how much of the tax was shifted or 
absorbed. Factors in such proof might 
include a change in the cost of produc- 
tion. In the packing industry this 
might mean that the packer could show 
his cost of production was higher be- 
cause of the smaller supply of hogs. 


Taxes on Surplus 


Other provisions of the tax bill 
include levies based on the amount of 
corporate income not distributed to 
stockholders. The rate would range 
from 29.7 per cent of taxable net 
income for companies with income of 
$10,000 and less to 42.5 per cent for 
companies with income over $10,000. 
The capital stock tax would be reduced 
50 per cent and repealed after June 30. 
Excess profits taxes would be repealed 
after the present taxable year. Corpo- 
ration earnings set aside to liquidate 
indebtedness would be taxed 22.5 per 
cent. 

It is reported that the tax bill will 
probably be amended liberally in the 
House and when it reaches the Senate. 

No new processing taxes are included 
in the House bill, a source of revenue 
suggested by President Roosevelt in 
his message on tax legislation. 

Packers and other processors may be 
expected to fight in the courts the at- 
tempt of the government to recapture 
processing tax funds returned to them 
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by the Supreme Court decision which 
declared such taxes to be unconstitu- 
tional. There is legal opinion to support 
the view that if the processing taxes 
were illegal, the attempt to recover 
them is open to the same interpretation 
of unconstitutionality. 


CUDAHY PLANT IN SOUTH 


Cudahy Packing Company announces 
completion of negotiations for building 
a packing plant in Albany, Ga. Offi- 
cials of the company state construction 
will begin immediately and they hope 
to have the plant in operation during 
the coming fall. This plant will kill 
cattle, hogs and sheep, process fresh, 
cured and smoked meats, lards, short- 
enings and other packinghouse prod- 








COST 
and 


eplacement 
VALUE? 


When green ham prices are higher than 
prices for cured hams, it means not only 
that the cured product is moving at less 
than replacement levels, but (under cir- 
cumstances which have prevailed for a 
long time) at levels out of line with orig- 
inal costs. Packers might strengthen their 
ideas if they thought of cured hams in 
terms of cost and replacement value. 

This chart is a part of THE NATIONAL 
PROVISIONER MARKET SERVICE series. 


GREEN HAMS & S. P. HAMS 


CENTS PER LB. (12-14 Ib. av.) 
34 


32 


GREEN HAMS 


S.P. HAMS 
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ucts. Supplies of livestock will he 
drawn mainly from the agricultural dig. 
tricts of southern Georgia, and prod- 
ucts of the plant will be shipped to 
the company’s distributing branches 
throughout the Southern states. 

In commenting on the decision to 
build the Albany plant, president E, A. 
Cudahy, jr., stated that the growing 
importance of the South as a livestock. 
producing area invited development of 
the packing industry in that part of the 
country on a more extensive scale than 
heretofore. “Improved methods of 
breeding and feeding cattle, sheep and 
hogs are now applied widely by South- 
ern farmers and stock raisers,” said 
Mr. Cudahy. “With the establishment 
of our Albany plant we will. welcome 
every opportunity that is presented to 
us to cooperate with the livestock and 
agricultural interests of Georgia and 
bordering states to further the produc- 
tion of meat animals of the finest 
quality.” 


HOG TAX TOTALS $270,608,656 


The federal government collected 
$270,608,656 in hog processing taxes 
from the meat industry during the 
period from-November 5, 1933, until 
the U. S. Supreme Court invalidated 
the AAA on January 6, 1936, according 
te treasury department reports on total 
processing tax collections. Hogs fur- 
nished the largest proportion of the 
total revenue of $969,258,653 from farm 
commodities taxed. Next in line were 
wheat taxes, $250,923,463 and cotton 
taxes, $246,081,073. 


STATE UNEMPLOYMENT LAWS 


Unemployment compensation law of 
Indiana has been approved by the U. §. 
social security board. Indiana employ- 
ers may now offset up to 90 per cent 
of the federal unemployment compen- 
sation tax assessed against them with 
the amounts they pay into the state 
fund. Addition of Indiana to the list 
of states with approved unemployment 
compensation laws brings the total to 
nine, other states being Alabama, Cali- 
fornia, Massachusetts, New Hampshire, 


Oregon, Wisconsin, New York, Wash- 


ington and the District of Columbia, 


LIVESTOCK SERVICE CHARGES 


Lower court rulings that a railroa 
had a right to a reasonable 


charge, collected from slaughterers f0r” ‘ 


extra handling of livestock under # 


twenty-eight-hour law, will not be re 


viewed, the U. S. Supreme Court 


nounced this week. The circuit coum) 


of appeals had decided (THE NATIONA 
PROVISIONER, March 21, 1936) that eve 
though such service charges were 

a part of the railroad’s tariff, the 
pers had not proved they were un 
sonable. 
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STEAM AND POWER Savings 


@ Experience of Two Packers 


Using Diesel Engines to Make Power 


N CONSIDERING steam and power 
I savings in the meat plant packers 
have asked THE NATIONAL PROVISIONER 
for information on the Diesel engine. 

1—Is it suitable to generate power 
for packinghouse equipment operation? 

2.—Will it produce electricity cheap- 
er than it can be purchased from the 
local power company? 

Usually no information and data on 
plant operations and conditions accom- 
pany such questions. The answer un- 
der such circumstances necessarily must 
be: “It depends on conditions.” 


Cost Should Determine Choice 


As a general proposition it is safe to 
say the Diesel engine will produce 
power economically, and that it is suit- 
able for use in the meat packing plant. 
In fact, it is being used satisfactorily 
by some packers. THE NATIONAL PRO- 
VISIONER STEAM AND POWER SAVING 
SERVICE has collected cost information 
in two such instances. In both of these 
plants the investments have been profit- 
able; that is, the Diesels are generating 
power at less expense than purchased 
electricity would cost. 

However, the fact that a Diesel will 
generate power for less than it can be 
purchased should not be the sole con- 
sideration influencing a packer to in- 
stall it. 

Because of the concurrent demand 
for steam and power in the meat pack- 
ing plant, the real test of economy is 
the total cost of both of these commod- 
ities rather than the cost of either one 
of them. Investment cost of Diesels 
and other types of prime movers also 
should be taken into account. 


First Make a Comparison 


If competent and unbiased engineer- 
ing analysis shows steam and power 


can be produced at least cost using 
Diesel engines to drive electric gen- 
erators, these are the prime movers to 
install. If steam and power can be 
produced at least cost using engines or 
turbines, then good business judgment 
requires their selection. 

The problem of working out the data 
and making a decision should be put in 
the hands of a capable consulting en- 


gineer. No packer—unless he is tech- © 


nically trained—is capable of judging 
all factors and arriving at an accurate 
decision. 


The mere fact that one packer is 
using Diesels, engines or turbines is no 
evidence another can get best results 
by doing likewise. Every meat packing 
plant is a problem in itself, and its 
power generating equipment must be 
planned for it, particularly if lowest 
steam and power costs are to be se- 
cured. 


By-Product Power Cheapest 


Due to the fact that there is a con- 
current demand for steam and power in 
the meat plant, steam engines or tur- 
bines for generating power will work 
out economically in most cases. 

Steam is a necessity. It must be 
made, whether or not power generating 
equipment is installed. When steam 
and power loads can be brought into 
close balance by using a steam engine 
or turbine—which is one of the prob- 
lems for the consulting engineer to 
solve—then power is made as a by- 
product of the processing steam de- 
mand at a cost represented by little 
more than the fixed charges on the in- 
vestment in power-generating equip- 
ment. 

This is the most economical way to 
generate power. 


However, it might be that in some 




































































KANSAS PACKER SAVES. 


Two 80-h.p. Diesel engines generate all power 

in plant of Fred Dold & Sons Packing Co., 

Wichita, Kan., with aid of two 60 k.w. G. E. 
generators shown in foreground. 


instances a close balance between 
steam and power loads cannot be se- 
cured, or that other unusual conditions 
make installations of steam engines or 
turbines inadvisable. Such facts would 
be recognized by the engineer in charge. 
Under such conditions he might find it 
economical to use Diesels as the power 
source. 


One Packer's Cost Figures 


High Grade Packing Co., Galveston, 
Tex., produces power with two Fair- 
banks-Morse Diesel engines, one 120 
h.p. and one 180 h.p. Engines and gen- 
erators cost $15,000 installed. Costs in 
the engine room during October, 1935, 
are reported in table 1. 


TABLE 1—COST OF DIESEL POWER. 





Fuel oil, 170 bbls @ $1.25.........-..0005 $212.00 
Lubricating oil, 150 gals. @ $.50........... 75.00 
DORE © 1660509. 00kekndiee dance ncedeuenee 30.00 
SAD  .cv.cetccrennscdcucihvetwreskinehenien 225.00 
TIO: noc vwnsibaunes sumeccasouseeueneee $542.00 
Kilowatt hours produced, 53,520 ? 
If purchased at 1.42c per k.w.h........... $778.66 
Total cost of power made.........sseseee- 542,00 
Monthly power saving...........esss0. $236.66 


It will be noted that fixed charges, 
other than insurance, are not included 
among the cost items. These are 
omitted, it is explained, because 4 tons 
of ice, worth $6.00 per ton, are pro- 
duced daily and credited to the engine 
room. 

(Continued on page 15.) 


TEXAS PACKER USES DIESELS. 


Engine room of High Grade Packing Co., Gal- 
veston, Tex. In foreground are 18-ton and 
30-ton York compressors. Two Diesels engines 
—which generate all the plant's power re- 
quirements — are shown in background. D.S. 
Tramonte, general manager (left), with John 


Robson, day engineer (right). 





Accipent >, IN MEAT PLANTS 


@ Attention to Less Important 
Hazards Needed to Improve Safety Records 


NM OST accidents to employees of 
meat packing plants are of a 
more or less trival nature—cuts, 
bruises, scratches, sprains, etc. But 
the ultimate seriousness of any such 
accident cannot be judged by the extent 
of the initial injury. 


A slight cut or scratch may—and 


often does—cause loss of working time 
and considerable physical suffering if 
not promptly attended to. A sprain or 
strain, if neglected, might cause perma- 
nent damage. 


These facts are appreciated by pack- 
inghouse safety departments. In most 
cases it is required that these appar- 
ently inconsequential accidents be at- 
tended to promptly. The difficult task, 
in most instances, is to make employees 
realize the potential danger whenever 
the skin is broken. Too often, regard- 
less of orders, a slight injury is con- 
sidered of no consequence and, there- 
fore, not attended to. 


Don't Put All Burden on Foreman 


Slight injuries to workers are most 
frequent because the hazards causing 
them are most numerous—so numerous, 
in fact, that bringing all of them to the 
attention of employees and adequately 
guarding against them is an endless 
task. 


*Chief engineer, Armour Chicago plant. 
Abstract of paper read before National 
Safety Council meeting. 


DON'T STEP ON IT. 


Bacon hangers have sharp points. Don’t leave 
them lying around to breed foot injuries. 
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Making the foreman responsible for 
maintaining safe working conditions is 
not sufficient. Supplementing his 
efforts must be competent inspection 
that will spot obvious hazards, as well 
as those not so apparent, and super- 
vision that can offer constructive sug- 
gestions and see they are carried out 
by employees. 


Among hazards causing a large per- 
centage of so-called minor accidents, 
in addition to knives and other sharp 
tools, are falling objects, rough sur- 
faces and slivers, trucks, slippery 
floors, low temperatures and unguarded 
openings. 


Causes of Minor Accidents 


Falling objects cause many accidents 
involving toes and feet. Frequently 
employees let boxes or cartons slip 
from their hands. If products con- 
tained in them weigh sufficiently or 
are frozen, then feet and toes may be 
seriously injured. 


Bacon is frozen in galvanized iron 
molds. These containers weigh about 
140 lbs. Frost adheres to the metal 
and makes these molds slippery and 
difficult to handle. Usually they are 
piled four high and unloaded from stor- 
age space into trucks. 


The molds should be piled carefully 
so they will not drop into aisles. Sys- 
tematic arrangement of piles will facili- 
tate handling. 

Special precautions should be used 
during these handling and loading oper- 


ations, and the men should be required 
to wear approved types of safety shoes 
as a preventive to foot injury. 


Safety Shoes Reduce Foot Injuries 


Recently a drive for safety shoes was 
made by a cold storage warehouse 
superintendent. Out of 76 employees, 
69 were prevailed upon to purchase this 
type of footwear. Later the other men 
also bought these shoes. Danger of 
fractured toes at this warehouse is 
practically eliminated. 


Scratches may be caused by nails and 
fasteners protruding from wood and 
fiber containers. Shippers can aid ma- 
terially in preventing such accidents by 
proper attention during container manu- 
facture and closing. Protruding nails 
tear hands in process of packing and 
unpacking. Both checkers and fore- 
men should be coached to aid the cause 
of safety by seeing that projecting nails 
are removed. 


Wirebound crates and strap iron 
boxes present serious accident hazards, 
Protruding wires cause scratches and 
punctures. Strap iron may have a cut- 
ting edge. These hazards are generally 
traceable to defective box production 
or loose inspection by inexperienced 
shippers. 


Dirty Stairs a Hazard 


Heavy gloves are a good preventive 
of accidents from wires and strap iron, 
One packer furnishes workers with 
heavy pliers with which protruding 
nails and wires may be knocked out or 
cut off. 


Slivers are picked up from wooden 
boxes and bin bracing. A good grade 
of lumber should be used for the latter. 
Knotty stock should be discarded. 
Standard sizes, surfaced on four sides, 
may not be the cheapest, but it is the 
best for reducing accidents. 


On days of high humidity stairs be- 
come wet, girt rapidly accumulates on 
them and a slippery mush results. Men 
clad in wood soled shoes are apt to slip 
and sustain bad falls under such condi- 
tions. Stairs should be swept clean 
and kept as dry as possible through 
liberal application of sawdust and salt. 


One of the common causes of acti- 
dents on loading platforms is use of 
faulty bridge plates. These are often 
made from pieces of flat boiler iron of 
insufficient length to. bridge the gap 
properly, especially ‘on curved d 
With constant use these plates become 
sprung, with ends higher than center. 
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These high ends present a stumbling 
hazard. If not securely fastened, 
pridge plates may slip out of place re- 
sulting in an overturned truck and 
sometimes in serious injury if the work- 
man falls between car and platform. 


Preventing Falls From Hand Trucks 


Bridge plates should be constructed 
of sufficient length to overlap 6 in. at 
each end. Angle irons riveted to the 
sides will stiffen the plates and prevent 
warping. Special racks should be con- 
structed to hold bridge plates in an 
upright position when they are not in 
use. 

Slipping on chips of ice and non- 
removal of ice from around door sills 
and jams can only be attributed to poor 
housekeeping. 

A very dangerous practice is stand- 
ing on a hand truck and reaching for 
overhead loads without first blocking 
truck wheels. The truck may move 
unless prevented and the worker, 
thrown off balance, may sustain a nasty 
fall. Sprains and wrenches are quite 
common from this cause. 

Hands are sometimes pinched be- 
tween truck handles and door jams or 
in elevator cages. Employees should 
be instructed to keep their hands from 
edges of push rails and sides of pack- 
ages. Hand trucks should be inspected 
regularly and kept in good condition. 
Frequent oiling of wheels is advisable. 
Use of nails for cotter keys may cause 
trouble. If washer between cotter pin 
and wheel is missing friction quickly 
wears the pin, off comes the wheel and 
load topples over, perhaps with result- 
ant injury to worker. 


Good Housekeeping Reduces Falls 


Crushing injuries sometimes result 
from falling objects. Hooks slip from 
boxes. When throwing frozen hams 
into trucks one may bounce and strike 
a worker. There is no cushion on 
frozen material. Careful and experi- 
enced men are needed to prevent these 
accidents. Foremen of gangs should 
be held responsible for the safety of 
their men. 

Slipping off tops of piles is most 
easily prevented by forbidding men to 
unload in that fashion. Cold concrete 
is not a safe place on which to land. 
Falls from platforms or loading docks 
occur occasionally. Surface of dock 
should be kept in a state of good repair. 
Cleanliness and orderliness is impor- 
tant here. Broken staves, refuse and 
racks should not lie around promiscu- 
ously. Good housekeeping should be 
the order of the day. 


Guarding Against Ammonia 
Hazards 


The engine room also has its share 
of hazards. Engines are amply safe- 
guarded with proven devices, which 
afford protection against mechanical 
damage. It is the duty of the engineer 
to know they will function correctly 
under emergency conditions. From the 
very nature of his business the engi- 
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neer is primarily interested in safety, 
and this interest may be fostered to the 
point of reducing accidents throughout 
the plant. 


Engine room floor should afford a 
sound footing. It should be clean and 
the room should be adequately lighted. 
Ammonia leaks invariably present a 
hazard. Gas masks, therefore, are as 
important to the engineer as his gauges. 
Each employee in the engine room 
should be provided with his own mask 
which should fit closely. Masks should 
be kept in a convenient location for 
quick use and maintained in service- 
able condition. 


Nothing cuts off the breath quite so 
quickly as a strong whiff of ammonia 
gas. Bad ammonia leaks are ap- 
proached only with the aid of a water 

(Continued on page 15.) 


MOST ACCIDENTS AVOIDABLE 


Fully 90 per cent of the accidents 
which kill and maim industrial workers 
can be avoided or minimized, said presi- 
dent R. H. Cabell of Armour and Com- 
pany in an address on April 14 to more 
than 1,500 packing plant superintend- 
ents and foremen. Mr. Cabell’s talk 
was transmitted through a telephone- 
loud speaker system from a meeting of 
the Armour Plant Executives’ Club at 
Chicago to meetings of Armour super- 
visors in 15 cities. 


“TI say ninety per cent as a matter of 
courtesy,” he added. “We don’t like to 
think that all accidents are due to care- 


DANGER IN SLACK BARRELS. 


Injury and infection lurk in second-hand 
barrels from which nails have not been 
removed. Be sure nails are removed when 


barrel is opened. 




























PACKER LEADER TALKS SAFETY. 


Talking to 1,500 plant supervisors in 15 cities 
over a radio hook-up from a meeting of the 
Armour Plant Executives’ Club at Chicago, 
president R. H. Cabell preached the gospel 
of safety. Left to right: President Cabell: 
D. W. King. Chicago plant superintendent; 
H. M. Toombs, president Armour Plant Execu- 
tives’ Club (whose article on safety appears 
in this issue). 


lessness or failure to anticipate danger- 
ous conditions, but perhaps we would 
come closer to stating the proportion of 
preventable accidents if we said 99 per 
cent.” 


“We take pride in the fact that we 
have cut our accident toll in half within 
a few years of intensive safety cam- 
paigning,”’ Mr. Cabell said. “But how 
about the other half that are killed or 
maimed? It is time to stop trying 
merely to reduce accidents and work 
vigorously to eliminate accidents. In 
addition to the humane issue involved, 
accidents represent the most inexcus- 
able waste in industry. Every accident 
costs money, even when the victim re- 
covers, and I would rather see that 
money going into pay envelopes than 
into hospital bills and compensation 
checks.” 


It is not sufficient, Mr. Cabell said, 
to leave the problem of his own safety 
to the individual workman. Everyone 
is careless part of the time, and some 
people are naturally more cautious than 
others. “Experience has shown,” he ex- 
plained, “that safety education alone is 
effective up to a certain point. When 
vigorous executive action is added to 
education, however, the accident rate in 
a plant drops sharply. Any foreman 
who permits an unsafe act to continue 
or pass unnoticed and unchallenged is 
neglecting his duty shamefully. 


“The other field in which industrial 
supervisors can do much to eliminate 
accidents is by watching for hazards 
and doing away with them before some- 
one is hurt. This requires constant 
vigilance and much thought and study. 
The foreman who devises a way to 
make a machine more safe and fool- 
proof will do more for his company 
and society at large than the man who 
suggests changes which save time and 
money.” 
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Making Mettwurst 


Mettwurst is in good demand through- 
out much of the year and especially 
during the warmer months. A Mid- 
western packer wants to make a prod- 
uct that can be handled quickly. He 
says: 

Editor THE NATIONAL PROVISIONER: 

We are beginning to sell different kinds of 
sausage now that the weather is getting warmer. 
We want to make mettwurst. Can you furnish 
us with a formula and directions? 

A good mettwurst may be made ac- 
cording to the following formula: 

55 Ibs. fresh lean pork trimmings 
25 lbs. fresh regular trimmings 
20 lbs. beef chucks, free from sinew 


If nitrate of soda is used for curing 
the meat, 3 oz. is required for 100 lbs. 
of meat. Meat may be cured first, in 
which case neither salt nor nitrate 
would be added at time sausage is made. 


Using Nitrite Cure 


A quick cure, and one that yields a 
nice sweet sausage, is obtained by using 
sodium nitrite as the curing ingredient. 
Only % oz. of nitrite is used per 100 
Ibs. of meat. This is dissolved in a 
quart of water and added with season- 
ings in mixer. 

Grind pork through the 1-in. plate of 
the hasher. Grind beef chucks through 
7/64-in. plate of hasher. Chucks and 
pork are sometimes rocked for about 
10 minutes, making a medium fine cut. 
Place pork, beef and curing ingredient 
in the mixer, adding 

2% Ibs. salt 
oz. mustard seed 
oz. white pepper 
oz. ground caraway 
% oz. cloves 
2 oz. coriander 
% oz. sage 

Many packers have found convenience 
in the use of ready prepared season- 
ings or specially prepared seasonings, 
as manufactured by reputable firms, in 
making their sausage products. Such 
seasonings also insure that each batch 
of sausage will be flavored like other 
batches. 


After the sausage is stuffed, either in 
hog casings, beef rounds 14 in. long 
or similar manufactured casings, it is 
hung over night in the cooler. After 
hanging in natural temperatures for a 
few hours the following morning, it is 
taken to the smokehouse and held for 
2 hours in a medium smoke. The hog 
casing product is then cooked for 18 
minutes at 165 degs. Fahr. Product 
in larger containers is cooked for a 
longer time. 


An All-Pork Mettwurst 
An all-pork mettwurst may be made 
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with the following meat ingredients: 


50 Ibs. lean pork trimmings 
50 Ibs. regular pork trimmings 
Grind the meats through the 1-in. 
plate of the hasher and put them in 
mixer, adding 
6 oz. ground white pepper 
2 oz. mace 
8 oz. sugar 
2% lbs. salt 
2 oz. nitrate of soda 


Mix the meat and seasoning about 2 
minutes. No water or cereal is used in 
making this product. 


Hold sausage meat in cooler at 38 
degs. Fahr. for 72 hours. Stuff in beef 
rounds 14 in. long or similar manufac- 
tured casings. After stuffing, the prod- 
uct should be held in natural temper- 
atures for 2 to 4 hours, until it is part- 
ly dry. Some sausage makers let it 
hang in the dry room for 1 or 2 days. 
Then smoke in a cool smoke, not above 
80 degs. Fahr., over night. 

Remove from smokehouse and show- 
er with hot water. This has a tendency 
to swell the product. Then hold at a 
temperature of 50 degs. If held in 
cooler temperature the sausage may 
bleach. The product should be made 
fresh every weak. 


EDITOR’S OE —Pivections for making 
Swedish mettwurst will published im an 
early issueof THE NATIONAL PROVISIONER. 











Uncooked Pork Rules 


All meat products which in- 


clude pork designed to be eaten 
withou® cooking must be sub- 
jected either to heat or refriger- 
ation to insure wholesomeness, 
according to U. S. government 
regulations. 

THE NATIONAL PROVISIONER has 
published a recapitulation of this 
treatment as issued by the U. S. 
Bureau of Animal Industry. In- 
structions for handling dry or 
summer sausage, ham to be eaten 
without cooking, and capicola and 
coppa, are included. 

Information concerning these 
rules, of vital importance in the 
manufacture and sale of these 
products, may be had by filling 
out and mailing the following 
coupon, with 5c in postage: 

The National Provisioner, 
Old Colony Bidg., Chicago 


pt J send me information on 
UNCOOKED PORK.” 


“RULES 


(Enclosed find 5c in stamps.) 
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Smoked Turkey 


A Western packer handling a varied 
line of meat specialties wants to know 
how turkeys are smoked. He says: 


Editor THE NATIONAL PROVISIONER: 

We have heard that turkeys are sometimes 
cured and smoked in the Eastern states. Can 
you furnish us with information regarding this 
process? 

Following directions for curing and 
smoking turkey are for small-scale 
operation. However, they might be 
adapted for use in commercial plants 
having the necessary facilities and sup- 
plies of poultry. 

The fowl is carefully dressed. The 
viscera are removed and the bird is 
hung in a refrigerator to chill to 38 to 
84 degs. Fahr. The wings are removed, 
Following curing mixture is then com- 
pounded: 

3 lbs. salt 
8 oz. nitrate of soda 
12 oz. granulated sugar 


The turkey is rubbed inside and out 
with 1 lb. of this mixture. It is then 
placed in a large jar or container and 
allowed to stand for about 24 hours at 
38 degs. Fahr. Balance of curing mix- 
ture is dissolved in 2 gallons of boiling 
water. After cooling this pickle to 40 
degs., pour it over turkey, using enough 
to cover the bird. Hold in pickle for 
approximately seven days. 

Remove the bird from the brine and 
soak it in lukewarm water for 15 min- 
utes. Fowl is wiped dry with a clean 
cloth and hung for about three days at 
a temperature of 40 degs. Turkey is 
then ready to smoke. It is split open 
and stout twine tied around legs and 
neck. Use a dense smoke produced 
from hickory chips, sawdust or other 
hardwood. Smokehouse temperature 
should be held between 90 and 100 degs. 
Fahr. Avoid strong drafts which may 
dry out muscles of the fowl. 


The turkey should be smoked from 
48 to 60 hours, depending on smoke- 
house and degree of smoking desired. 
Bird is hung for seven days after re- 
moving from the smokehouse to age the 
meat and develop tenderness and flavor. 
This general method of preparing 
smoked turkey was developed at the 
Tribune Experimental Farm, near Chi- 
cago. 

Smoked turkey may be eaten without 
cooking. It also may be roasted or 
fried. If cooked, the fowl should be 
parboiled for 30 minutes at a temper- 
ature of 165 to 170 degs. Fahr. It 
should be roasted slowly in the usual 
way for 1% to 2 hours. 


Do you ask questions to be answered 
on this page? 
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Steam and Power 


Savings in the Meat Plant Made 
Possible by Efficient Equipment 
and Operation 





USE OF DIESEL ENGINES 


(Continued from page 11.) 


Assuming this might be good ac- 
counting practice, generation of 53,520 
kw.h. at a cost of $542.00 brings cost 
per k.w-h. to 1.01c. Whether use of a 
steam engine or turbine, and generation 
of power as a by-product of the pro- 
cessing steam demand, would have en- 
abled production of electricity at a low- 
er per k.w.h. cost could not, of course, 
be determined without an engineering 
survey. 


Power Cost Low in Kansas Plant 


Power is generated in the plant of 
the Fred Dold & Sons Packing Co., 
Wichita, Kas., with Atlas Diesel en- 
gines and General Electric generators. 
Prior to 1933 this company operated its 
plant with purchased power, which cost 
from 1.8 to 2c per k.w.h. In the fall of 
that year they installed two 80 h.p. 
Diesels, V-belt connected to two 60 
k.w., 240 volt electric generators turn- 
ing at 1,200 r.p.m. 


On October 1, 1935, the company 
completed a one-year test period in 
which was generated all of the power 
used in the plant, and throughout which 
the engines never were shut down dur- 
ing plant operating hours. In this 
period 335,630 k.w.h. were generated 
and 36,104 gals. of fuel oil and 382 gals. 
of lubricating oil were used. 


One engine ran 5,610 and the other 
5,771 hours. Each engine consumed 
3.17 gals. of fuel oil per engine hour, 
produced 9.29 k.w. hours per gallon and 
2,383 h.p. hours per gallon of lubri- 
cating oil. Total fuel cost was $771.29, 
or $.00229 per k.w.h. Total lubricating 
oil cost was $171.20, or $.00051 per 
k.w.h. Cost of repairs and maintenance 
for the test period was $48.24. Total 
operating cost was $990.73 and cost 
per k.w.h. $.00294. 


_ Cost of generating equipment and its 
installation is shown in Table 2. 


TABLE 2.—COST OF EQUIPMENT. 


Diesel engines, air compressor mufflers, 


DPD inesesknscanccsgenseencenaadtes’ $ 9,017.31 
Freight, installation, fuel system, V-belt, 
SE ate 1,560.94 
Geierators (used) .....cccccocccsccesce 1,000.00 


Building, engine foundations.... 
Wiring, switchboard, instrument 
Wiring changes in aoe 
MD, 5st el cenckuiwiccene 40.75 





IR outs e eek oases con ee $15,974.06 


Operating costs for the year are 
shown in table 3. 
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TABLE 3.—COST OF YEAR’S OPERATION. 


Wael of], 36,104 gals. ......ccccccccccce $771.29 
Lubricating oil, 382 gals............... 171.20 
Repairs and maintenance............... 48.24 
WE, sande ecpbababeossecedcceaked $991.73 
OU, CI i iin bs cedden shorn 335,630 
H.p. hours per gal. fuel oil........... 9.29 
H.p. hours per gal. lubricating oil...... 2,383 
Gals. fuel per engine hour............. 3.17 
Fuel oil cost per k.w.h...........00-00. $ .00229 
Lubricating cost per k.w.h............. -00051 
Repair and maintenance cost per k.w.h. -00014 
COUR. BOR. BMI. 6 oc 0nscacxdtocdeces $ .00294 


Purchased power formerly cost an 
average of $.0184 per k.w.h. On this 
basis power expense for the year would 
have been $6,175.59, had the company 
purchased power during the test period 
instead of generating it. 

EDITOR’S NOTE.—Another packer’s sav- 
ings in steam and power will be reported in 


an early issue of THE NATIONAL PRO- 
VISIONER, 








Would This Information 
Be Useful To You? 


Provisioner 
STEAM ad POWER 
SAVING SERVIC 


for the 


Meat Packing and Allied Induatries 


| PAYING | 
| DIVIDENDS} 
| through the | 


power house 





A binder containing all infor- 


mation on “Steam and Power 
Savings” published by THE Na- 
TIONAL PROVISIONER up to date, 
in which can be filed later data as 
it appears. 

If you want this binder and its 
contents, fill out the following 
coupon, and send it with $1.00 to 
The National Provisioner, 407 So. 
Dearborn St., Chicago, III. 


See eee Meee eee eee eeeeeereeeeees 

















ACCIDENT PREVENTION 
(Continued from page 18.) 


hose, the water readily absorbing the 
fumes. Contact of liquid ammonia with 
bare skin produces serious burns. Over- 
exposure to the eyes will cause tempo- 
rary blindness. 


Home-made Ladders Dangerous 


Use of standard ladders and step 
ladders is recommended for reaching 
condensors and out-of-the-way valves. 
Home-made ladders should be scrapped, 
as they generally are defective in con- 
struction. Money spent for safe ladder 
equipment will prevent some bad falls 
and possible permanent injury. 


Goggles will prevent pieces flying 
into the eyes and causing blindness 
when breaking up drums of calcium. 


A steamfitter was repairing a blocked 
valve in a cooler. The valve was open 
and on being struck with a hammer the 
calcium brine started to flow from it. 
The helper put his bare hand over open- 
ing to prevent loss of brine until valve 
could be closed. Brine was 20 degs. 
below zero. It froze the hand. Phys- 
ical contact with cold brine always is 
dangerous. 


Elevators should come in for their 
share of attention when seeking acci- 
dent hazards in the meat packing plant. 
Elevator accidents frequently are fatal. 
Safety doors properly latched at all 
times will prevent falls down elevator 
shafts. 


Mechanical Equipment Safer 


Safety men thought at one time that 
accidents were caused mainly by lack 
of guards around machines and equip- 
ment and that installation of such de- 
vices would practically eliminate acci- 
dents. It is now realized that one way 
to reduce handling accidents is to sub- 
stitute mechanical equipment for hand 
labor. The scope of tractors, lift 
trucks, conveyors and chutes could be 
very much broadened. Developments 
along this line have not been as rapid 
as efficiency demands. 


It is very simple to present a cut 
and dried analysis of accidents. A 
better appreciation of the situation is 
obtained, however, by measuring loss 
and inconvenience to employer and 
suffering and sometimes permanent 
disability of the employee. 


PACKER ENDS DEPRESSION 


“Depression” officially passed away 
on April 16, 1936, in an Omaha, Neb., 
packing plant. As it must to all, death 
came to Depression 214563, a registered 
Hampshire male hog owned by the Uni- 
versity of Nebraska college of agricul- 
ture. He was less long-lived than oth- 
ers of his name, having been farrowed 
on April 5, 1934. It is not known 
whether the packinghouse employees 
found him tougher and harder to han- 
dle than other hogs. 





Page 15 








Shellabarger 
Products 


for the 
eMeat Packer 


SAUSATONE — 
The Perfect Sausage Binder Flour, 
Extra High Absorption, high protein, 
holds the color, less shrink. 


SPECIAL X FLOUR — 
A wonderful flour for use in Sausage, 
loaves, etc., low fat, High Protein, 
Low Fiber, Very Soluble. 


SWEETONE FLOUR — 


A Binder flour of slightly less pro- 
tein and slightly higher fiber content, 
good for sausage, loaves, chili, dog 
biscuits, etc. 


MEATONE GRITS — 


A low fat, low fiber, high protein, 
edible product, for binding Chili, 
canned dog foods, sausage, etc. 


SWEETONE GRITS — 


Low in fat, high in protein and fiber. 
A good edible binder. 


TOKIO FLOUR — 


Good only in Dog biscuits and dry 
dog food. 


TOKIO GRITS — 


Good only in Canned Dog and Cat foods. 


Ask for 
SAMPLES AND PRICES! 











and the part they played tn the 
development of SAUSATONE 


At the time the foundation for the present Shellabarger 
milling business was laid in 1776 the rumblings of the 
American Revolution were already being heard. Born 
with a baptism of musket fire, the tiny Shellabarger 
mill spent several perilous years of existence. 

The original Shellabarger mill operated continu- 
ously throughout the war, was hard pressed to sup- 
ply its share of the necessary supplies to continue 
America’s struggle for independence. 

Determination, pioneer aggressiveness and un- 
breakable fighting spirit were the only things that 
kept the mill going. But the mill ground on! And the 
foundation was laid for 160 years of continuous mill- 
ing by the Shellabarger family. 

It was this same pioneering spirit that was respon- 
sible for the adoption of the patented process by 
which Shellabarger products for the meat industry 
are produced —a process that makes sausage flours 
and grits of unmatched quality and profit building 
ability. It was the reason why Shellabargers were the 
first American manufacturers to make an edible soy- 
bean flour. It is a great factor in our constant efforts 
to give you better products and better service. 

It always has been, and always will be, our primary 
aim to help you make finer products, without exces- 
sive cost. May we show you what we can do for you? 


THE PERFECT SAUSAGE BINDER 
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GAS FIRED REEL OVEN 


A reel oven equipped to be heated 
with gas, which in many important fea- 
tures of design and construction is sim- 
jlar to the oil-burning oven described and 
illustrated in the September 14, 1935, 
issue of THE NATIONAL PROVISIONER, 
has been developed in the plant of the 
Globe Co., Chicago. This oven is built 
in two sections to eliminate many open 
joints and seams, and welded so there 





ECONOMICAL FUEL CONSUMPTION. 


Reel oven equipped to burn gas de- 
veloped by Globe Co., Chicago. Princi- 
pal features of design include two-piece 
construction, special structure for the 
support of all moving parts and atmos- 
pheric type burners, with special air 
chutes, to burn fuel most economically. 


are no metal contacts between inner 
and outer walls. Space between these 
two walls is insulated with mineral 
wool, 


Because of this type of construction, 
heat losses into the room are small. 
This fact, together with a specially de- 
signed gas burner, including new types 
of air chutes, is said to result in a very 
economical consumption of fuel per 100 
lbs. of meat loaves baked. This gas 
burner is of the atmospheric type and 
the chutes are so designed that air is 
mixed with the gas flame at a point to 
secure most efficient fuel combustion. 
Burner assembly is planned for each 
oven to meet fuel conditions in the par- 


ticular territory where the oven is to be 
used. 


To eliminate stresses and strains on 
the shell, all moving parts of oven are 
supported on a steel structure incased 
within the walls. Driving motor, switch 
buttons, controls, electric lights, heat 
indicator, automatic cut-off and bal- 
aneed doors with Pyrex glass windows 
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DIAPHRAGM VALVE TOP 


Diaphragm valves are a necessary 
part of any system of remote control 
of temperatures, flow or pressure in 
packinghouse machinery or processes. 
Air pressure activates the diaphragm 
valves which open or close steam, gas 
or liquid lines. 


A new long range throttling top for 
diaphragm valves has recently been an- 
nounced by C. J. Tagliabue Mfg. Co., 
Brooklyn, N. Y. This valve construc- 
tion is said to be adequate for all but 
the most exacting control service. The 
spring pressure arrangement is said to 
be especially noteworthy in the long 
range throttling top valve. The mem- 
ber in contact with the bottom of the 
spring does not turn when the adjust- 
ing feed screw is turned, but guided by 
two vertical fins of the spider arms 
simply moves up or down. Thus spring 
adjustment does not tend to wind up 
the spring or disturb its normal charac- 
teristic in any way. 


NEW MERCURY VAPOR LAMP 


A new 250 watt high intensity mer- 
cury vapor lamp (at left in illustration) 
has been developed by the Westing- 
house Lamp Co. which is especially 
suitable for low 
mounting height 
installations.With 
an overall length 
of 8 ins. and a 
medium screw 
base, the lamp 
can be operated 
successfully in 
existing fixtures 
of the enclosed 
type in any posi- 
tion. Its high effi- 
ciency and color 
quality of light is 
expected to be 
useful in many 
industrial fields. 


The new 250 watt size can be com- 
bined with 400 to 500 watts of incan- 
descent lamps to provide illumination 
similar to “daylight” in color. Like the 
400 watt lamp, the 250 watt size is de- 
signed for operation on a.c. only and 
then in conjunction with a current reg- 
ulating transformers. The lamp has an 
efficiency of approximately 30 lumens 
per watt and produces 7,500 lumens of 
light for an average life of 2,000 hours. 


PURCHASING 


are standard equipment. The oven is 
available in four sizes, with 60 to 120 
loaves capacity. 


WATERPROOFING PIPES 


A common cause of failure of low 
temperature insulation is infiltration of 
moisture laden air. This is as true of 
piping insulation as of that installed in 
coolers and freezers; in fact in the meat 
packing plant, protecting piping insu- 
lation against moisture is generally the 
more difficult because of severe operat- 
ing conditions prevailing in many pro- 
cessing and manufacturing departments 
through which the piping passes. 

A new type of insulation for cold 
lines, on which is a factory-applied 
waterproof jacket which provides a 
hermetic seal has recently been an- 
nounced by Johns-Manville, New York 
City. 

Known as Rock Cork Pipe Covering, 
this new product is the same basis ma- 
terial as Rock Cork Sheets, which have 
been widely used to insulate coolers and 
freezers in. meat packing plants for 
many years. Like the sheet form, also, 
the new covering is made of specially 





PROTECTED AGAINST MOISTURE. 

Section of new J-M Rock Cork Pipe 

Covering. showing factory-applied 

waterproof jacket and lap for seal- 
ing the covering. 


waterproofed rock wool. It is thus 
mineral in composition and inherently 
permanent in character. 


Fittings are insulated with multiple 
layers of Zerotex, a waterproof rock 
wool designed for the purpose. Each 
layer is sealed with a double wrapping 
of special waterproofed sealing tape 
and the insulation of the fitting is com- 
pleted with a layer of asphalt base 
plastic. 


Watch “Wanted” page for bargains. 
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FOOD INDUSTRIES 
CAN SAVE WITH 


PAK-ICE 


Pak-Ice is one of the outstanding develop- 
ments of our time in producing an economical 
and efficient method of product icing. 


It is a complete, self-contained ice plant 
which produces ice in either briquette or 
crystal form at an amazingly low cost. Auto- 
matic in operation; produces ice in twenty 
minutes; makes as much or as little as desired, 
and occupies amazingly little space. Unit 
capacities up to 30 tons daily. Write for details. 


F.H.A.Terms Available 








These discoloration losses, as you know, are costing 
you real money. You have been trying a lot of 
different ideas in your storage cooler to cure the 
trouble. The reason they haven’t worked is that 
the trouble is not in the storage cooler. 


The trouble is in your fresh-kill cooler. The tem- 
perature is below freezing near the coils and near 
the floor, even though a higher temperature is 
shown by your indicator. This means that the 
necks are being frosted in the fresh-kill cooler. 
Then when you transfer the carcasses to the stor- 
age cooler, the necks quickly discolor. 


The way to prevent these losses is to put an 
Action-Air in your fresh-kill cooler. The Action- 
Air balances the temperature so that you can main- 
tain a low temperature throughout the cooler with- 
out danger of frosting at the floor. 


There are two more spots in your plant — that 
we know of — where Action-Airs will save you real 
money. We’d be glad to tell you where they are. 
Write us. 


@ Action-Air, the modern 
air-conditioner for coolers, 
has definitely proved its worth 
in packing plants, sausage 
plants, abattoirs, wholesale 
plants and retail stores 
throughout the country. It 
has established an enviable 

} record for decreasing shrink- 
age, spoilage and discolora- 
tion. An Action-Air distrib- 
utor will gladly arrange for 
a demonstration in your own 
cooler. 


IR SYSTEM 
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Plant Cooling Notes 


For the Meat Bmployee Who Is 
Interested in Refrigeration. 























BRINE CORROSION 


More rapid corrosion and deteriora- 
tion of meat plant equipment has been 
an unwelcome by-product of the greater 
use of brine spray refrigeration in the 
meat packing plant. Because of the 
greater efficiency and lower cost of 
cooling with brine sprays, there is no 
possibility that packers will abandon 
them because of their corrosive action. 
This subject of more rapid deteriora- 
tion, however, is something which engi- 
neers believe it would pay packers to 
give more consideration. 

















The generally accepted solution to the 
brine corrosion problem—use of sodium 
dichromate in the brine in sufficient 
quantities to maintain it in neutral con- 
dition—is inadvisable in open brine 
spray systems in the packinghouse— 
first, because the B.A.I. objects to this 
chemical in contact with meat; second, 
because of the expense, particularly in 
hog and beef chill rooms, where evapo- 
ration of moisture from carcasses 
causes considerable dilution of the 
brine and consequent waste and loss. 






































Some refrigerating engineers have 
suggested that sodium silicate instead 
of sodium dichromate be used to main- 
tain neutral brine and reduce corrosion 
and deterioration. Contact of this sub- 
stance in small quantities with meat is 
not objectionable, and for certain uses 
—in unit coolers, for example, where 
total quantity of brine is not large— 
its cost to use would be small. Addi- 
tion of sodium silicate to brine, and 
use of metals not affected by a neutral 
brine, would greatly reduce cost of unit 
cooler replacements and maintenance 
in many plants, it has been determined. 


Solution of the brine corrosion prob- 
lem seems to be pointing at this time 
to the use of protective coatings on 
such equipment as lends itself to this 
treatment, non-corrosive metals where 
savings justify the higher first cost, 
and—when cost is not prohibitive—ad- 
dition to the brine of some substance 
that will reduce or eliminate corrosive 
action; but at the same time will not 
be harmful to meat products. 


REFRIGERANT PROPERTIES 


Relative B.t.u. values of solid carbon 
dioxide (dry ice), water ice and eutectic 
salt ice are given as follows: 
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RE FRI IGE ERATION lw 
Conditioning sind 


According to Bureau of Standards 
data one pound of solid carbon dioxide 
absorbs 275 B.t.u. in changing from a 
solid at minus 109 degs. Fahr. to gas 
at 32 degs. Fahr. 


One pound of water ice (neglecting 
the influence of the varying small per- 
centages of “heavy water” having melt- 
ing points above 82 degs. Fahr.) ab- 
sorbs 144 B.t.u. in changing from ice 
at 32 degs. Fahr. to water at the same 
temperature. 


According to R. S. Jessup, associate 
physicist, Bureau of Standards, one 
pound of eutectic brine ice absorbs 
131.42 B.t.u. in changing from ice at 
minus 6 degs. Fahr. to brine at 32 degs. 
Fahr. The B.t.u. value of eutectic brine 
ice when it changes from solid to liquid 
at minus 6 degs. Fahr. is 101.52. 


The specific heat of eutectic brine 
averages approximately 0.787. This 
means that one pound of brine will ab- 
sorb about 0.787 B.t.u. for each change 
of one degree from minus 6 degs. Fahr. 
to 32 degs. Fahr., or a total of 29.0 
B.t.u. for a change of 38 degs. Fahr. 
When this is added to 101.52 it gives 
the total B.tu. value of 131.42 for 
eutectic in changing from minus 6 degs. 
Fahr. to 32 degs. Fahr. 





REFRIGERATION NOTES 


Nelson Ice Cream Co. plans to install 
individual cold storage locker service, 
Pipestone, Minn. 

New cold storage plant, costing 
$30,000 is being erected at Hazelhurst, 
Miss., by PWA. 

Kraft-Phenix Cheese Co., Newton, 
Miss., is installing new machinery, in- 
cluding cold storage equipment. 

Alabama Power Co. is remodeling 
cold storage plant at Bay Minette, Ala. 

Pacific Equipment and Cold Storage 
Co., Boise, Ida., has opened individual 
cold storage locker system. 

Pure Ice Co., Quincy, IIll., has com- 
pleted new cold storage addition, doub- 
ling storage facilities. 

Connersville Ice Co., Connersville, 
Ind., recently purchased 638-ton refrig- 
erating machine. 

V. R. Bierbaum, Cresco, Ia., proposes 
erection of cold storage plant. 

Custer Russ and C. S. Russ, Panama 
City, Fla., are erecting two store build- 
ings to contain cold storage plant. 

Meyer Kornblum Packing Co., Kansas 
City, Kansas, has added 15,000 square 
feet for improvements, including cold 
storage. 











BUILT FOR HEAVY LOADS OVER LONG ROUTES. * 


A refrigeration method using a combination of solid carbon dioxide and brine, 
developed by the body builder, is used in the three big semi-trailers 
owned by the Luper Transportation Co. in transporting fresh meats through 
Kansas and Oklahoma to Little Rock, Ark., for Cudahy Packing Co. and Jacob 
Dold Packing Co. Bodies, built by Leo L. McKenzie Body Works, Wichita, Kas.. 
are amply insulated to provide economical refrigeration and also furnish a 
margin of safety for cargoes in event of mishap along the route. Six inches of 
Dry-Zero—2 in. of blanket and 4 in. of sealpad—are used in roof, 4 in. of blanket 
in walls and 3 in. of cork in floor. Bodies are 22 ft. long, 7 ft. 2 in. wide and 
7 ft. high in back of drop. 
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TWO CORKBOARDS 


off cast os Than nr 


Over-design is wasted capital but under de- 
sign takes a tremendous toll in loss of effi- 
ciency, wasted power, overworked machines, 
and often spoiled product. Modern use of 
refrigeration puts a new burden on insula- 
tion. Lower temperatures, more even main- 
tenance of temperatures, longer periods of 
storage, all contribute to the necessity of de- 
signing insulation to meet specific conditions. 

In planning new refrigeration, in modern- 
izing old installations, UNITED offers you 
the service of their engineers who have kept 
abreast with every new development in re- 
frigeration design and practice. Their serv- 
ices are free, yours for the asking. Why not 
request a UNITED engineer to call? He 
will recommend adequate insulation for 
places where two boards may cost you less 
than one. Your inquiry is invited. 


UNITED 


CORK COMPANIES 


LYNDHURST, NEW JERSEY 


oy Manufacturers and Erectors of Cork Insulation 


» SALES OFFICES AND WAREHOUSES: New 
York, Philadelphia, Boston, Baltimore, Chicago, 
Cleveland, Cincinnati, Pittsburgh, Milwaukee, 
Indianapolis, Rock Island, Ill., Buffalo, Hart- 
ford, Conn., Taunton, Mass., Albany, N. Y. 


We are interested in receiving data on 





F | Please have your nearest sales office com- 
>. municate with us. 


UNITED'S CORK- ‘ome 
BOARD is 100% pure Firm 
corkboard, made to 

U.S. Bureau of Stand- Address 














A BETTER DELIVERY SERVICE 
that costs you less money! 


Unlike any you’ve seen or used before. Speedy. 
Dependable. Economical. Efficient! 


We assume all responsibility for large or 
small shipments. C.O.D.’s collected daily. No 
leakage, no losses! 


Our service extends from Chicago to Boston 
and south to St. Louis. Packers now using 
KEYSTONE Service will testify to our effi- 
ciency. Get the full details today! 


Write! 


TRANSFER CO. 


31 E. South St., Uniontown, Pa. 


Offices at Wheeling, W. Va. and Pittsburgh, Pa. 


Lp nao 
cy 

High Handling Costs and Spoilage prey on your 
foodstuffs in transit. Guard load and profits in 


MASTERCRAFT TRUCH BODIE 


They protect the product, save valuable time, give 
big advertising value without a price penalty 


BUEE MFC. EO., BANSING, MICH 








The Modern 
COMMERCIAL BODY 
COOLING UNIT 


Used by Leading Packers 
for Route Deliveries 


Now in Third Year 


THEURER 
WAGON -WORKS, INC. 


INSULATED—REFRIGERATED 


COMMERCIAL BODIES 
New York City North Bergen, N. J. 


Made in Four Sizes 
to Meet Your Re- 
quirement. 
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Warm Air 
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“C-B” TRACK DOOR DEVICE Pat. Pending 


The “C-B” Track Door Oper- 
ating Device is only one of the 
many new improvements available 
only in “C-B” Cold Storage Doors. 

It is positive in action and no 
springs are required to hold the 
track flap door open or closed. 
The “C-B” Track Door is the only 


The Cincinnati Butchers’ Supply Corporation 


1972-2008 Central Ave., 
CINCINNATI, OHIO 


“C-B” Cold Storage Door 


“THE BETTER DOOR THAT COSTS NO MORE” 


one having the flap door fitted 
with gaskets and wiper seals and 
pressing tight against the frame 
when large door is closed. 

Write for catalog on the “C-B” 
Cold Storage Door—“the better 
Door that costs no more.” 


824 Exchange Ave., U. S. Yards, 
CHICAGO, ILLINOIS 














ARMOUR COLLECTS FLOOD LOSS 


Armour and Company’s payment of 
a flood insurance premium of $25,000 
will return the company about $1,000,- 
000 to compensate for losses suffered 
in recent floods in the East. The insur- 
ance was obtained from London Lloyds 
only about four months before the 
floods. Such insurance is not commonly 
written by American companies. The 
company had never before carried flood 
indemnity coverage, but executives de- 
cided on such a policy because of pos- 
sibility of floods at Mason City, Ia., and 
previous Kansas City flood damage. 


MORRELL ELECTS OFFICERS 


At the annual meeting of the stock- 
holders of John Morrell & Co., Inc., the 
following directors were elected for the 
term of one year: T. Henry Foster, 
W. H. T. Foster, G. M. Foster, J. M. 
Foster, J. C. Stentz, A. Claude Morrell, 
George A. Morrell, David B.Stern, Henry 
Getz and Geo. W. Martin. At the annual 
directors’ meeting the following officers 
were elected for the ensuing year: T. 
Henry Foster, president; W. H. T. Fos- 
ter, vice president; G. M. Foster, vice 
president; J. M. Foster, secretary; J. C. 
Stentz, treasurer; George A. Morrell, 
assistant treasurer; J. W. Mock, as- 
sistant secretary. 


CHAIN SALES HIGHER IN 1936 


Five food chains report dollar volume 
of $147,119,021 for the first 12 weeks 
of 1936, a gain of 8.7 per cent over 
sales of $135,315,592 during the same 
period in 1935. Their sales in the 4- 
week period ended March 21, totaled 
$50,537,113 compared with $46,598,631 
in 1985. Sales of the five chains dur- 
ing the first 12 weeks of 1935 and 1936 
vere as follows: 





1936. 1935. 
Safeway Stores ......... $ 71,353,538 $ 59,894,904 
Kroger Groc. & Bak..... 52,288,246 52,922,916 
National Tea ........... 14,571,341 14,215,421 
Domin, Stores .......... 4,378,983 8,997,073 
Jewel Tea Co....°....... 4,526,963 4,285,278 
Five food chains...... $147,119,021 $135,315,592 


FINANCIAL NOTES 


General Foods Corp. reports earn- 


ings of $4,067,150 for the three months 
ended March 31, equivalent to 77 cents 














Air 
CONDITIONING 


An information service 
for the meat processor 
@ 


What is meat plant air con- 
ditioning? Why is it needed? 
Where should it be used? 

How is it being used? 

These questions are an- 
swered in articles which have 
appeared in THE NATIONAL 
PROVISIONER during the 
past year. They describe 
methods and give tempera- 
tures and humidities for each 
department of the plant. They 
also describe air conditioning 
installations now in operation. 

All this information has been 
put together in a loose-leaf 
binder, and future articles de- 
scribing installations in other 
departments will be added as 
they appear. 

Fill out and return the cou- 
pon if you want this service. 
THB NATIONAL PROVISIONER 
407 So. Dearborn st., Chicago, Ill. 


Enclosed find remittance for $1.25, for 
which please send me a copy of THE NA- 
TIONAL PROVISIONER AIR CONDITION- 
ING SERVICB, with later articles to be 
mailed to me as they appear. 


GOOG. oc ovccrvcceccesccesesecesccovens 
BOM i cccveccccececsccnascvcsvoectoceeese 





per share on outstanding common stock. 
This compares with earnings of $3,361,- 
339, or 64 cents a share for the corre- 
sponding period in 1935. 


Public offering was made this week 
at $5.25 a share of 36,000 shares of $5 
par value, convertible 7 per cent par- 
ticipating preferred stock of the Hill 
Packing Co., Topeka, Kans. Proceeds 
will be used to retire existing debt, 
purchase new equipment and furnish 
working capital. 


PACKER AND FOOD STOCKS 


Price ranges of listed stocks, April 
22, 1936, or nearest previous date: 


Sales. High. Low. —Close.— 
Week ended 


April April 
April 22. —April 22.— 22. 15.* 
Amal. Leather. 600 3% 3 3 
Do. Pfd. .... 500 3414 3a” 3a” 38” 
Amer, H. & L.. 7,700 6 6 6Y 
Do. Pfd. .... 400 87 36 are 39 


30 29% 30 301% 
Armour Ifill. ...30,550 5 5: 5 
Do. Pfd. me ae mie ** 
Do. Del. Pfd. 400 107% 107 107 108 
Beechnut Pack. 1,100 87 87 87 88 


Bohack, H. C.. .... Sco cous cscs 9 
a alive x 20 «43 41 41 45 

Chick. Co. Oil. 1,400 25% 25 25 261% 

Childs Co. .... 2,300 8 8 8 8% 


Cudahy Pack... 1,500 38% 38% 38% 40% 
First Nat. Strs. 2,400 43% 42% 42% 44% 
Gen. Foods ...35,700 39% 388 39% 87 
— Co. .... 4,600 55% 5% 55% 6% 
r.A.&P.1stPfd. 

Do. New so vt ia” im” i” ie” 
Hormel, G. A.. 50 18% 18% 18% 18 
Hygrade Food.. 8,500 5% 5% 5% 4% 


‘Kroger G. & B. 7,400 23% 23% 23% 24 


Libby McNeill.. 7,400 8% 8% 8% 9% 
Mickelberry Co. 2,150 2% 2% 2% 256 
M. & H. Pfd.. 200 7% 7% ™% 8 


Morrell & Co.. .... per whas eoes 45% 
Nat. Leather... 1,050 1% 15% 1% 1% 
ek, SOR ccane 1,100 9% 9% 9% 10 


Proc. & Gamb.. 5,900 44% 44% 44% 46% 
100 


Rath Pack..... 50 25 25 25 25 
Safeway Strs... 2,400 31% 31% 381% 33% 
Do. 6% Pfd. 60 111 111 111 112 
Do. 7% Pfd. 180 112% 112% 112% 112 
Stahl Meyer .. 100 38% 3% 3% 4 
Swift & Co. ..14,200 22% 21% 21% 22% 


Do. Intl ... 2,900 31 80% 30% 381 
U. S. Leather. 200 8 8 8 8% 
ee ; 14% 14 14% 15% 
Do. Pr. Pfd. 600 82% 82% 82% 88 
Wesson Oil ... 1,400 37 36% 87% 
Do. Pfd. .... 500 81% 81% 81% 81 
Wilson & Co...17,700 85% 8% 8% 8% 
Do. Pfd. .... 1,000 75% 75 15% ‘17 





*Or last previous date. 
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Prosperity for the Packer! 


WITH THE 


\ AOR 


FLAVOR-CURING 
PROCESS 


Don’t Delay 
Act Now! 








All over the country alert packers are proving that the new 

Angostura process of flavor-curing has the power to multiply 

processed meat sales and profits. Business has been doubled 

THIS TAG ... quadrupled ... even, as in the case of Abraham Bros. 

identifies all meat products Packing Co., increased ten-fold. Sooner or later you are going to 

made by the Angostura adopt the Angostura process—the longer you delay the more 
Process. It is furnished to : ; : : 

you lose. Write now for full details about it, about the issu- 

Licensees by Angostura- 4 ; 
Wuppermann Corporation ance of licenses to use it and about our program of localized 
advertising to help you get from it, its full sales potentialities. 


ANGOSTURA-WUPPERMANN CORPORATION - NORWALK, CONNECTICUT 
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Price Changes Small — Market 
Steady—Hog Run Comparative- 
ly Liberal—Hogs Very Steady— 
Cash Trade Continues Satisfac- 
tory—Washington Predicts Heav- 
ier Summer Slaughterings. 


ARKET for hog products fluctu- 

ated over narrow range the past 
week, but displayed a steady undertone, 
particularly on lard. Volume of trade 
appeared to have been somewhat broad- 
er than the previous week. Conditions 
surrounding the market continued di- 
vided with the hog run comparatively 
liberal and Washington predicting heav- 
ier summer slaughterings than the 
same time last year. 


Hog market was steady to firm and 
cash trade appeared to be quite satis- 
factory. Commission house demand de- 
veloped on better tone in grain mar- 
kets, but at times, there appeared to be 
selling of lard by spreaders who were 
buying other commodities. In some 
quarters, there was outspoken expecta- 
tions of increasing lard production, but 
as yet this has not shown in any ac- 
cumulation of stocks. 


Possibilities of larger hog slaughter 
in each month during the remainder of 
the present hog marketing year, which 
ends September 30, than in the corre- 
sponding months last year, were pointed 
to by the Department of Agriculture. 
At the same time attention was called 
to fact that hog slaughter during the 
pest summer was the smallest of the 
last 25 years. Heavier average weight 
of hogs marketed probably will cause 
total tonnage of pork and: lard to be 
larger this year than last, although 
Slaughter for the crop year as a whole 
may be less than in the preceding year. 


Hog Prices May Be Lower 


A moderate increase in exports of 
hog products is in prospect during the 
remainder of 1936, the department 
stated, on the basis of concessions ob- 
tained in foreign trade agreements, 
notably with Cuba. However, in view 
of increased marketings down trend in 
hog prices through June in the United 
States is probable says the report. But 
as supplies of hogs for slaughter are 
seasonally reduced in late summer, 
prices may advance depending some- 
what upon changes in consumer de- 
mand, and changes in supplies of other 
livestock. 


Receipts of hogs at Western packing 
Points last week totaled 247,900 head 
compared with 240,223 head the pre- 
vious week and 227,139 head the same 
week-last year. Average price of hogs 


Week ending April 25, 1936 


Provisions «Lard 
deckly Marfect (Cue 


at Chicago at the outset of this week 
was 10.65c, against 10.60c the previous 
week, 9.05¢ a year ago, 3.80c two years 
ago and 3.90c three years ago. Top 
hogs at Chicago again reached the 
11.00c level at mid-week compared with 
10.90c the same time the previous week. 
Average weight of hogs at Chicago last 
week was 249 Ibs. against 249 Ibs. the 
previous week, 249 lbs. a year ago and 
228 lbs. two years ago. 


Year's Exports to Date Are Low 


Lard exports for week ended April 
11 totaled 1,574,000 lbs. against 878,000 
lbs. the same week last year; exports 
January 1 to April 11 totaled 31,793,- 
000 lbs. compared with 46,786,000 Ibs. 
the same time last year. Exports of 
hams and shoulders for the week were 
384,000 Ibs. against 709,000 Ibs. a year 
ago, bacon 113,000 lbs. against 167,000 
Ibs., and pickled pork 12,000 lbs. against 
52,000 lbs. last year. 


PORK—Demand was fair at New 
York and market steady, with mess 
quoted at $31.25 per barrel, family 
$31.37 per barrel and fat backs $21.25 
@25.75 per barrel. 


LARD—Demand was fair, and mar- 
ket about steady at New York where 
prime Western was quoted at 11.40@ 
11.50c, middle Western 11.30@11.40c, 
New York City tierces 11@11%c, tubs 
11%4c, refined Continent 11%c, South 
American 11%c, Brazil kegs 12c, com- 
pound in car lots, New York, 11%c, 
smaller lots 11%c. 


At Chicago regular lard in round lots 
was quoted at 5c over May, loose lard 
52%c under May and leaf lard at 60c 
under May. 


(See page 32 for later markets.) 


BEEF—Demand was fair and market 
steady at New York with mess nomi- 
nal, packer nominal, family $18.50@ 
19.50 per barrel, and extra India mess 
nominal. 


MEAT ON THE BIG BOARD 


Meat and lard inspected by the Chi- 
cago Board of Trade in 1935 totaled ap- 
proximately 34,000,000 lbs., while 180,- 
000 Ibs. of tallow and grease and 
1,200,000 Ibs. of product were sampled, 
according to the report of F. W. Wad- 
dell, inspector, weighmaster and regis- 
trar. Of the product inspected, 9% 
million pounds was dry salt meats, 2% 
million pounds of frozen meat and 19% 
million pounds of prime steam lard. 

Products weighed totaled 22,329,000 
lbs. meat, 20,572,900 lbs. prime steam 
lard and 60,000 Ibs. tallow and grease. 














Prime steam lard stripped amounted to 
316,920 lbs. D. S. meats registered 
totaled 2% million pounds and prime 
steam lard 10,388,000 Ibs. Warehouse 
space “examined to make regular” 
amounted to 451,388 square feet. All 
of this work is conducted under the 
direction of the Provisions Committee 
of the Board of which A. E. Hayes is 
chairman. 


This report on meat and lard activi- 
ties constitutes a part of the regular 
annual report of the Board. Other fea- 
tures of the report include complete 
regulations for provision standards and 
trading; monthly cash prices of dry 
salt bellies and lard for nine and ten 
years respectively; stocks of “contract” 
lard, barreled pork and D. S. bellies in 
Chicago monthly for each of the past 
six years; monthly range of prices for 
cottonseed oil, oleo stearine, tallow, 
greases, hides by months for a period 
of years; a statement of hogs slaugh- 
tered under federal inspection, monthly, 
for each year beginning with 1913; ex- 
ports of lard from the United States 
annually from 1924 to 19384, inclusive, 
and by months for 1935, and much 
other data related to meat, lard, tal- 
lows and greases, cotton and grains. 


This year’s report is the seventy- 
eighth in the history of the Board. 
Material included in its 510 pages was 
compiled by Lyman C. West, who has 
compiled every report beginning with 
the 1904 volume. 


PORK EXPORTS MAY INCREASE 


Moderate increase in United States 
exports of hog products is in prospect 
during rest of 1936 on the basis of 
larger domestic hog slaughter and con- 
cessions obtained in foreign trade 
agreements, notably with Cuba, accord- 
ing to the U. S. Bureau of Agricultural 
Economics’ current report on world hog 
and pork prospects. 


In view of increased domestic mar- 
ketings, a downtrend in hog prices 
through June in the United States is 
probable, says the report. But as sup- 
plies of hogs for slaughter are season- 
ally reduced in late summer, prices 
may advance, depending somewhat upon 
changes in consumer demand and in 
supplies of other livestock. 


Germany reports hog numbers are 5 
per cent larger at this time than a year 
ago. Great Britain’s hog population, 
as of the end of 1935, was 46 per cent 
greater than in early 1938, when pork 
import restrictions first were made 
effective. 
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PRAGUE POW 


baeende at! ' 


An Approved 
Curing Salt 


The Nitrates are in the cen- 

ter of the small salt crystal 

just like the kernel is in the 
center of the nut. 


Registered U. S. Patent 1,950,459 


THE SAFE, 
FAST CURE 


Meets B. A. I. Requirements 
We call your attention to “A Perfect Cure”— 
“A Rich, Ripe Flavor” in a “Short Time Cure.” 


Use Prague Powder 


for a Sweeter Bacon Cure. A dry Slicing 
Bacon. A flavory Bacon. 


A CHOICE 
BREAKFAST BACON 








DER 


Prague Cure makes 
a Genuine Flavor 


wer 


—, 


ae 


“er 
~~ 
ete, § § guapmaaatecrn”™ 


castes meaeliied 

ah yee 
Meee 
. 


There is nothing more im- 
portant than curing your 
sausage meats perfectly. 


THE GRIFFITH LABORATORIES 


1415-25 West 37th Street, Chicago, Illinois 


CANADIAN FACTORY AND OFFICE: 1 Industrial Street, Leaside, Toronto 12, Canada 


CLEARING 
FACILITIES 


An account at Live 
Stock National 
brings the out-of- 
town packer in 
closer touch with 
the important Chi- 
cago market 


THE 


LIVE STOCK 
NATIONAL 
BANK OF CHICAGO 


“THE BANK AT THE YARDS"’ 








DIRECTORS 


FREDERICK H. PR'NCE 
F.H.Prince & Co., Boston 


ROBERT J. DUNHAM 
Investments 


GEORGE F, EMERY 
Vice-President 


RICHARD HACKETT <n , 
General Manager, Central ee CR Daryiue ¢ _— ; 
Manufacturing District . rai 7 
ORVIS T. HENKLE 
Vice-President and General 
Manager, Union Stock Yard 
& Transit Co. 


ARTHUR G. LEONARD 


President, Union Stock Yard 
& Transit Co. 


JAMES A. McDONOUGH 
Investments, Boston 


WILLIAM J. 0’CONNOR 
Ass’t General Manager, 
Union Stock Yard 
& Transit Co. 


DAVID H. REIMERS 
President 


CLYDE H. SCHRYVER 
President, Chicago 
Merchandise and 
Equipment Co. 


THOMAS E. WILSON 
Chairman, Board of Directors 
Wilson & Co. 


beautiful . . 
chaser. 


Member Federal Deposit 
Insurance Corporation 





Heekin 
Cans 


colorful lithographed 
cans certainly create 
an impression of qual- 
ity. Today, neither the dealer nor the con- 
sumer wants merchandise of any kind that 
is not packed in an attractive container. 
For years Heekin has served packers with 
lithographed cans for every requirement. 
Today Heekin personal service is ready to 
assist you in making your present can more 
. More attractive for the pur- 
Write for information. 


The Heekin Can Co. 


Cincinnati, Ohio 


ATTRACTIVE, 











The National Provisioner 
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Hog Cut-Out Results BRITISH QUOTA PLAN FAILS CASING EXPORTS AND IMPORTS 


N SPITE of slight increase in aver- British government aid to livestock Foreign trade in casings during Feb- 
age cost of good hogs, the cut-out producers and restriction of meat im- ruary, 1936: 
test showed improvement over that of ports by quotas was not generally satis- 










a week ago. However, losses on medium factory during 1935, the U. S. commer- anes. 
and heavy hogs are much too large and ial attache at London reports in a Hog. Beef. Other. 
product from these weights is going United Kingdom meat review for 1935. aeies eee ae ees 
into cure with a heavy cost handicap. mit were ee ee _ — Czechoslovakia ees te Se + 805 js ons stele 
. sa received for pigs and have been reluc- jCOmere scrrstrs*  Sgo7 58681 808 

ee ae ee ae tant to supply enough to insure eco- Germany seeeeceeee 150,145 408,729 13,675 , 

a in sims ele & peek ae operation of bacon factories. Latvia 22002202: hiss 439,750 “3976 
’ Netherlands ........ ’ pS0B  — kee 
is important that product losses be ey hope proposals for a government No ay esseceeesee sceces 70,565 515 











, subsidy, based on an import levy, will Poland and Danzig. “3.862 30460  ...... 
avoided at every step of the way. At permit payment of steady prices to CE cia kona secers 3950 154,185 =... 


i : oO 2 eR ee bre: 116,313 7,879 
the present time cured product is mov- home producers. ein «*5 "92" . a 
ing at less than replacement value, and Princi h United Kingdom 216,048 94,008 as 
this cured product came from high . Principal changes in meat trade dur- fanada ------r-00-- sesees TO 989 "37 
costing hogs that cut out at a loss. ing the year included heavier shipments Japan ...2222.022.5 eee re 
: of chilled beef, pork, lamb and mutton UStralla .....----- ee i 

The season of the year is at hand SEM <2 se eaekos on , , . 





from Australia and New Zealand. 











when a careful check must be kept on Smaller quantities of cured pork came WOE cxiccanenes 516,497 1,536,410 151,211 
yields as this has a material influence from the United States and other for- ®™® ‘**:***** $207,491 118,576 59,276 
on cut-out results. Frequent tests eign countries. Imports of lard de- 

should be run to see how hogs of the lined 45 per cent by volume, the United —_—e 


kind being slaughtered by each packer tates furnishing only one-fourth as 


















are cutting out. Yields shown inthetest much as in previous year — 
on this page are for good hogs of the é e on 
weights shown. Quotas are the least-favored means $ermany i, Ppt 
; ; of restricting imports of foreign meats, U.S. S. R. (Russia)........ 39315 ...... 

Costs and credits used in the test are byt the government has been handi- United Kingdom 2,928 948,478 
those based on the slaughter of a large capped in adopting any tariff plan by Argentine fi 5 ee 
number of hogs. a existing treaties with the Argentine, Uracuay 11... it 
The following test is worked out on British dominions and other countries. {,n¢70el# 105,059 
the basis of live hog costs and green Adoption of an import duty on bacon Iraq Miicaut ests cases rte ae i ie 
product prices at Chicago during the will be an important factor in negotia- haga memebers fn 
first four days of the current week, av- tions for renewal of trade agreement usttalia -.; ay 4 a 
erage costs and credits being used. with Denmark, the chief supplier, Others 91 
These costs and values are typical of which is guaranteed free entry until Total 574,818 


Chicago only. June, 1936. 





110,426 








HOW SHORT FORM HOG CUTTING TEST RESULTS ARE FIGURED 


(Hog prices and product values based on THE NATIONAL PROVISIONER MARKET SERVICE, cutting percentages 
taken from actual tests in Chicago plants.) 


180-220 lbs. 220-260 lbs. 














260-300 lbs. 
Per ecnt Price Value Per cent Price Value Per cent Price Value 

















live per per cwt. live per per cwt. live per per cwt. s 

wt. Ib. alive. wt. Ib. alive. wt. tb. alive. 
i MOUNDS 7 «0'sc-0s see eamcwes 14.00 18.9 $ 2.65 13.70 18.8 $ 2.57 13.30 18.5 $ 2.46 
IG. «5:5. evn:kar ud ataglin skeen e aan « 5.60 13:7 By 5.30 13.1 .69 5.00 13.0 65 
I MNCEIE ao: sa, 0006 ereuh dGia- ware ne 4.00 19.3 Te 4.00 19.3 a 4.00 19.3 BY i f 
mee Chlade th)aiescic 656 2 Ss 9.80 21.8 2.14 9.50 20.5 1.95 9.00 18.8 1.69 
OS Sr terre « 11.00 18.8 2.07 8.70 17.2 1.50 3.50 16.5 58 
TER, icc aigaldaneooe cur tetnes eres mien aia 3.00 13.8 41 9.00 13.5 1.22 
CR. cusnraegeeeberecness os. see 8.0 16 4.00 8.3 .o8 5.00 8.6 43 
Plates and jowls........ PRS 4, - 2.50 8.8 22 2.50 8.8 22 3.30 8.8 29 
DME <i cccoebucwetecouueenuest 2.00 10.1 .20 2.10 10.1 21 2.20 10.1 22 
Pam eed, vem. Ws vsvcciescweseer 12.60 10.5 1.32 11.90 10.5 1.25 11.50 10.5 1.21 
0 a ee 1.50 12.4 19 1.50 12.4 19 1.50 12.4 19 
MND os oe siete Maes Aswan - 8.00 10.5 32 2.80 10.5 29 2.70 10.5 .28 
Feet, tails, neckbones............-. 2.00 Jed .09 2.00 Fe cate .09 2.00 5 sabe .09 
MUN THERE. os 50 os © eicgo o Sa dhe o Sb os oe 30 agar sisters 30 Raith Ey <2 30 


















TOTAL YIELD AND VALUE.........++ y pea ee $11.20 71.00 are $10.77 72.00 go $10.38 














Cost of hogs per cwt...... ates 
Condemnation loss............. 
Handling and overhead........ 





TOTAL COST PER CWT. ALIVE...... 
BE MAIN. 0 osc i CckteeSecuwdees 11.20 10.77 10.38 


Loss per hog............. was 


Week ending April 25, 1936 













OF AN OLD FRIEND 


HE has stood the test of time. To us, he is a symbol of all those fine qualities we like best... 
Circle U Brand Dry Sausage. 


We like to think that this is true, also, of our 


time’s test, and won its friends... not in a few weeks... or afew months... but in more than 

50 years. 

@ There is a variety for every taste . . . for every nationality. A complete line. Shown here are: 
@ 1. Salami @ 2. Thuringer @ 3. Genoa Salami 


@ 4. Cooked Salami in artificial casing 
OMAHA PACKING COMPANY 


WE ALL WARM TO THE SIGHT 


It, too, has stood 


@ 5. Peperoni 
CHICAGO 











rt TAKES THE BEST 
TO MAKE THE BEST 


Only H. J. Mayer 


makes the genuine 


H. J. Mayer Special Frank- 
furter, Bologna, Pork Sau- 
sage (with and without 
sage), Braunschweiger 
Liver, Summer (Mett- 
wurst), Chili Con Carne, 
Rouladen Delicatessen, 
Wonder Pork Sausage Sea- 
sonings, New Deal Lyone 
Seasoning and Special 
NEVERFAIL Curing Com- 
pound. 


The Man You Know 


For real satisfaction, in- 
sist on H. J. Mayer Sea- 
sonings! 


* 
H. J. MAYER & SONS CO. 


6819-27 S. Ashland Ave., Chicago, Illinois 
Canadian Office: Windsor, Ontario 


STOCKINETTE 


BAGS and TUBING for BEEF—HAM—LAMB 
SHEEP—PIGS—CUTS—CALVES 
FRANKS, Etc. 

We Have Used Colors to Designate Sizes 
for Several Years 


E.S.HALSTED ECO. Inc. 


64 PEARL ST.. NEW YORKCITY 
Joseph Wahiman, Dept. Mégr. 
‘ with Armour 


€ Compan 





The Man Who Knows 














Makers of Quality Bags Since 1876 





Sheep Bag 
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SUNFIRST 


THE FINEST PAPRIKA 
THAT SPAIN PRODUCES 
« 


SUNFIRST Spanish paprika 
imparts to sausage a bright 
color and distinctive flavor 
that increases sales and 


BUILDS PROFITS! 
Your Spice House can supply SUNFIRST 




















TO SELL YOUR PRODUCTS 
in Great Britain 


communicate with 


STOKES & DALTON, LTD. 
Leeds, 9 ENGLAND 


























THE CUDAHY PACKING CO. 


Importers and Exporters of 


Selected Sausage Casings 
221 North La Salle Street Chicago, U.S. A. 
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WHITE Splitters and 


leavers for». 
Almost 100 Years ;# 





—Which is just another way of say- 
ing that they are strictly quality » : 
too 





s. 
Splitters with cutting edges of in- 
serted alloy steel — all-use cleavers 
of forged solid steel. The kind of 
tools packers and butchers prefer. 
Ask your dealer or order direct 
from Dayton. 

L. & I. J. White Division, Buffalo 


‘'SIMONDS WORDEN WHITE CO. 
SWWe ae Ar 


WWE Factories at DAYTON -BUFFALO-CLEVELAND-BELOIT 
















The National Provisioner 
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PORK PRODUCTS EXPORTS 


Exports of pork products from the 
U. S. week ended April 18, 1936: 


PORK. 
Week Week Nov. 1, 
ended ended 1935 to 
Apr.18, Apr.20, Apr.18, 
1936. 1936. 


1935. © 1936 
bbls. bbls. bbls. 
50 ais 978 
Ty) eee 
United Kingdom .....--.- ees wees 119 
Continent ..+-+-+eeeeeeee 50 eeee bd 
West Indies ..-.--+++++> ee 


Mlibs. MIbs. M lbs. 











Total ..--seseeeereeees 3,490 4,107 55,398 
United Kingdom ......-- 3,482 4,107 wea 
tinent ...++eeeeeceees sees ene 
vest Indies ...++++++++ 5 aware 166 
Other countries .......-- 3 eoee 5 
LARD. 
Mibs. Mlibs. M lbs. 
SD. ameeneeos «-+» 98,010 1,490 46,009 
United Kingdom . 2,986 1,308 42,381 
Continent ° seer 3 2,800 
Sth. and Ctl. America.. .... 86 141 
West Indies . 24 93 684 
Other countries ......-- tees esos 3 
TOTAL EXPORTS BY PORTS. 
Bacon and 
Pork, Hams, Lard, 
From bbls. Mibs. M Ibs. 
New York ....----eeeee- 50 259 1,011 
ton ..- . ecee cece 95 
Baltimore 36 
Norfolk * . = 
‘ew ( ans . eoee eeee cove 
re John cecececeosse cows 1,965 1,107 
eS rrr cece 1,266 574 
tal week ......cesee0s 50 3,490 3,010 
| wa Ri Week ..cccceces cove 1,945 1,630 
2 weeks AZO ....-.+-++-- ose 2,942 2,268 
Gor. week 1935 ........ cove 4,107 1,490 
SUMMARY NOV. 1, 1935, TO APRIL 18, 1936. 
1935 to 1934 to De- 
1936. 1935. Increase. crease. 
Pork, M Ibs..... 196 265 esas 69 


Bacon and Hams, 
) ore 55,398 74,919 coon 6 
lard, M Ibs.... 46,009 70,739 eee 24,730 





MEAT IMPORTS AT NEW YORE 
For week ended April 17, 1936: 


Point of ’ Amount, 
origin. Commodity. Lbs. 
Argentine—Canned corned beef........... 
Argentine—Canned roast beef............ 
Argentine—Canned brisket beef.......... 
oR 6.ctvcesesctcsvenieteneeedes 
we Gy. BONES. cc ccscvccdecvessccete 
DPE  ccsorecdccesssaaeee 
Canada—Fresh chilled calf liver.. 
Canada—Fresh chilled pork.............. 
A ee ee 1,500 
Canada—Fresh chilled beef 
NID 05.605. 50esneqacwabceee 
Canada—Smoked ham 
Denmark—Cooked ham 
Denmark—Liverpaste 
Denmark—Sausage .........ccccseceeees 
Estonia—Cured pork bellies 
Estonia—Cooked ham 








MOUD—EAVOEDESEO ooo ceccccccsccococece 

Germany—Cooked sausage .............. 154 
Germany—Smoked sausage ............. 1,940 
Germany—Smoked ham ...............-. 901 
Germany—Oxmouth salad ............... 345 
Holland—Cooked ham .................-. 1,178 
Irish Free State—Bacon ................ 46,443 
Trish Free State—Smoked ham ......... 2,447 
Irish Free State—Unsmoked bacon ...... 572 
CEN ic heh cowekneae eer oéacinae 18,293 
IE Cans <5 6 links gunhcleds nine ence 3,461 
EEE A ee 2,800 
Lithuania—Fresh frozen pork bellies..... 41,580 
Poland—Smoked butts .............seee- 899 
Poland—Cooked ham ...........ceesseeee 700,668 
Poland—Smoked sausage ................ 3,792 
Poland—Luncheon meat .............000- 6,998 
Poland—Smoked bacon ............+eee- 15,600 
Poland—Smoked ham ...........seeseeee 619 
Uruguay—Canned corned beef ........... 652,334 





LARD AND GREASE EXPORTS 


Exports of lard from New York City, 
April 1, 1936, to April 22, 1986, totaled 
1,591,870 Ibs.; greases, 728,000 Ibs.; 
Stearine, 149,600 Ibs.; tallow, 11,600 Ibs. 





Week ending April 25, 1936 





CHICAGO PROVISION MARKETS 


Aepotted by THE NATIONAL PROVISIONER DAILY MARKET SERVICE 


FUTURE PRICES 

SATURDAY, APRIL 18, 1936. 

Open. High. Lew. Close. 
LARD— 
May ...10.95 11.10 10.95 11.10b 
July ...10.90 11.10 10.90 11.10ax 
Sept. ..10.90 11.10 10.90 11.10b 
ee ebee “say 10.85b 
CLEAR BELLIES— 
Me <éé wen 14.75ax 
Oe ses ends 14.75ax 

MONDAY, APRIL 20, 1936. 
LARD 
May ...11.00 11.00 10.97% 10.974%4b 
July ...10.97% enive me 10.97% 
Sept. ..10.971%4-95 11.02% 10.95 10.9744b 
Ws: ane axes esWe wave 10.85ax 
CLEAR BELLIES— 
i 14.70ax 
UE Masne tahads 14.72%ax 

TUESDAY, APRIL 21, 1936. 
LARD— 
May ...10.95 10.95 10.90 10.9244b 
July ...10.90 10.90 10.87% 10.87% 
Sept. ..10.90-85 10.9214 10.85 10.87% 
Oct. ...10.67% 10.7214 10.6744 10.7244ax 
CLEAR BELLIES— 
May ...14.35 — sae 14.35 
July ...14.65 14.65 14.60 14.60ax 


WEDNESDAY, APRIL 22, 1936, 
LARD— 


May ...10.90 11.05 10.90 11.02%4b 

July ...10.97% 11.00 10.97% 11.00ax 

Sept. ..10.8714-85 11.02% 10.85 11, 

Oct. ...10.70 10.77% 10.70 10.774%4b 

CLEAR BELLIES— 

May ...14,25 oon was 14.25 

TF nce cece ése0 14.60ax 
THURSDAY, APRIL 23, 1936. 

LARD— 

May ...10.90 — coes 10.90 

July ...10.90 10.92% 10.85 10.85b 

Sept. ..10.921%4 10.95 10.85 10.85b 

Oct. ...10.75 10.75 10.72% 10.72%4ax 

CLEAR BELLIES— 

Ree eae swe 14.25n 

July ...14.50 ove 14.50ax 


FRIDAY, APRIL 24, 1936, 
LARD— 


May ...11.00 11.00 


inarie 10.9734-11.00 
July ...10.87% 10.90 10.87 10.90ax 


Sept. ...10.87%4 10.92% 10.87% 10.90 
Oct. ...10.75 10.77% 10.75 10.77% 
CLEAR BBLLIES— 

ee saw exo 14.25n 
SO oe ates euaa wee 14.50ax 


Key: ax, asked; b, bid; n, nominal; —, split. 


LARD EXPORTS 


Exports of lard, neutral lard and 
other cooking fats, February, 1936: 











Other 
cook- Neutral 
Lard. ing fats. lard. 
Ibs. lbs. Ibs. 

ee ee ee er ee Ae 30,990 
pO ee ey oe a 10,099 
GeFManyY .....-cccee 563,350 MG cece 
Netherlands ios = .  weseens 3,785 
BWGEER  .osecscvccce 11,024 GAR  ceseve 
United Kingdom . ..4,583,800 Re | .weeces 
GQRORER «2 ic cdeunents er ecqueee 
PEROT. wc cteesicec 21,730 33,GO lc cccee 
BE - owewesccates 27,278 16,405 11,468 
Pes ae 2,086,959 So Salvasds 
Haiti, Rep. of ..... a” “asbie —- o¥seone 
Venezuela ......... 3,125 Gee... ceccns 
Japan ...0.. hrcidees  Sipeatin CN” ends 
Philippine Islands... ...... Gee. “sence 
Union of S. Africa.. 8,880 602 cocede 
CUE: vise vecdssea'e 34,946 32,395 200 
Deteh. .cecccoccass 7,513,881 92,748 56,542 
WRRRE.. caccnecdsec $940,630 $13,003 $7,577 


In addition there were shipped to insular pos- 
sessions during the month 3,055,891 Ibs. lard, 
531,012 Ibs. of other cooking fats and no neu- 
tral lard. 





CASH PRICES 
Based on actual carlot trading Thursday, 
April 23, 1936. 
REGULAR HAMS. 
Green. *S.P. 
BBO sicccedeusancsses eee. 20% 
WTR .n.caucoeekshs<cners eee 20% 20% 
THOR <agsvedietacecesdues - 19% 19 
WE: con nkye vnaeersccunae - 19% 18% 
Se 6 cow e's caceuaes 19% eaee 
BOILING HAMS. 
Green. *S.P. 
CRE. cocecetapansaseuced -. 18% 18 
EE ee 18% 18 
PS eae PES Se 18% 
BOGe GH iadeacicdecice 18% gvee 
SKINNED HAMS, 
Green. *S.P. 4 
SE itadsssk vetheeesauent 3% 2014 
ER MEN aT ae 20% 20% 
I re POC ee 20% % 
GE ©6qt sed cwnesbadsueste 19% 19% 
DE. wal@italargdsccemioen 18% 19% 
MEE S6ewhCba-caswedouwose 18% 19% 
BE sanwktonbkinsibadeataven 175% 18% 
WEEE” Riven + oedwswrectasien 16% 17% 
BED bvaicvsuxacoucenee wean 16% 
TEMEE: scuvecweeaoes tieeeeeee 15% 16% 
PICNICS. 
Green. *8.P. 
@iG covrocccendcbnocessis 14% 14 
D eeseccsquetereateneesc 13% ist 
ME scvesensqbeapncenesice 13% A 
DES 6s s0idednewaaiabee oe 2H 138% 
Se  dtnwaddinterwnnneas Wcet 13% 138% 
Short Shank 4c over. 
BELLIES, 


(Square cut seedless) 
(S. P. 4c under D. C.) 







Green. *D.C. 
22 
21% 
20 
18% 
18 
17% 
Rib. 
14% 
14% 
14% 
14% 
13 
12% 
9 
9% 
9% 
9% 
9% 
ing 
SRE Se baneskveebeeessceushe nneowat DNatvianes 11% 
OTHER D. S. MEATS. 
Extra Short Clears. 35-45 13%n 
Extra Short Ribs.. 35-45 13%n 
Regular Plates . 6 8 10% 
Clear Plates . 46 8% 
Pn ee Eee 10% 
Green Square Jowls.. ots 12% 
Green Rough Jowls........ i 
LARD. 
Prime Steam, cash eaoosebe aeceas 10.95ax 
WT, Bin 0 ch wie bn cokes e's .30ax 
Refined, boxed, N. Y¥.—Export........ unquoted 
Neutral, in tierces........... okdue’s -6244n 
BT GS cde d cceccicads cocveccesesoce) ROTTER 





CHICAGO PROVISIONSHIPMENTS 


Provision shipments from Chicago 
for the week ended April 18, 1936: 


Week Previous Same 
Apr.18. 5days. week ’35. 
Cured meats, Ibs...15,548,000 15,990,000 20,412,000 
Fresh meats, lIbs...42,045,000 30,492,000 30,569,000 
Lard, lbs 2,468,000 1,813,000 1,786,000 
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YEARS 


Serving the Packing Industry 
New type ball bearings and 
pulleys on Gruendler Equip- 
ment cut lubrication 90%, re- 
duce power consumption 30%. 
Gruendler Hogs are fool-proof! These ose Geocities Gow 


Give more uniform results, 
quicker rendering, better yields. He hat sg for horns, 


——— Gat Le mr ggg HE mg end 
ashers have latest ign, 
most modern construction. and all by-products. 

WRITE FOR BULLETIN! WRITE! 


GRUENDLER CRUSHER & PULVERIZER CO, 


RE aus to the NEEDS of 2915 North Market St. St. Louis, Missouri 
ALL WATER USERS © wacom 


Take Size: 15 to 7000 gallons per minute. D PD 
Take Depth: anything down to 1000 feet. P G ®t 


Take Use: wherever water is to be pumped 


for industrial, municipal or agricultural 
purposes. 











Ries ae LARD COOKER 
ake Quality: esigned and built to the Produces in one operation a 
express specification of delivering water refined lard, white, odorless, high 
at the lowest over-all cost. smoke point, from all types of 

fat. Write for further informa- 

tion and catalogs. 


The FRENCH OIL MILL 
POMONA PUMP CO. MACHINERY CO. 


53 W. Jack: Blvd., Chicag @ 206 E. Commercial St., Pomona, Cal. - u 
Piqua Ohio 


TALLOW FUTURE TRADING THURSDAY, APRIL 23, 1936, RENDERED CARCASS YIELD 


Tallow transactions at New York: May anes, tess 5. 0 A Northern packer asks the yield of 
SATURDAY, APRIL 18, 1936. July eee D5. tallow and cracklings from condemned 
. tees see cow carcasses. He says: 
Editor THE NATIONAL PROVISIONER: 
What are typical yields in tallow and crack- 
lings from condemned cow carcasses weighing 
about 400 Ibs. ? 


The amount of tallow will depend on 
: ; the degree of fatness of the animals. 
TUESDAY, APRIL 21, a The following yields, in percentage of 
2 «OS. WATCH YOUR GREASE TANK the weight going into tank, are prob- 
ably around average: 
F ; Does your grease tank get items  cracklings 
WEDNESDAY, APRIL 22, 1936, from your offal room that should go to Tallow .................eseeeeeeeeees 13.8 per cent 
‘> 3-10@5-40 ‘he lard tank? Give your foreman a Moisture 


5.10@5.40 copy of “PoRK PACKING,” The National These figures are not based on the 
51065.50 Provisioner’s latest book. rendering of a large number of animals. 


Take Service: international in scope, 
promptly available anywhere. 


























rasta 


No sales. Closing 10 lower. 





Our Consulting Service Will 
Solve Your Problems we” ee 


Steam...Power...Water... SERVING 


: at ess THE MEAT PACKING INDUSTRYI 
Refrigeration... Air Conditioning 


Consult Us Before You Spend CHRISTENSEN & McDONALD 
ARCHITECTS — ENGINEERS 


BRADY, McGILLIVRAY & MULLOY 59 East Van Buren St Chicago, Illinois 


CONSULTING ENGINEER cae , , . 
— ®@ Specializing in Meat Packing Plants, Refrig- 
37 West Van Buren St. 1270 Broadway eration, Air Conditioning 
Chicago, Ill. New York City, N. Y. INDUSTRIAL AND CONSTRUCTION LOANS 
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TALLOW—Tallow market quiet at 
New York the past week with under- 
tone barely steady. Last business in 
extra was at 55%c delivered or 5%4c 
fo.b. Both sides were looking on pend- 
ing developments, with the result that 
little or nothing appeared to be passing 
in the way of business. There were 
intimations of some quiet trading at 
last prices but confirmation was lack- 
ing. However, it was possible to buy 
extra at 5%c f.o.b., but pressure of 
offerings was very limited. Consumers 
did not appear anxious for supplies, and 
as a result the market was stalemated. 

At New York special was quoted at 
5%c, extra 5146c f.o.b. and edible 6%4c 
f.0.b. 

Tallow futures on the New York 
Produce Exchange eased 25 to 35 points 
during the week with business in June 
at 5.50c and in May at 5.25c. 


Very little interest was apparent in 
foreign tallow at New York, the prod- 
uct being relatively high to attract at- 
tention. 


At Chicago, trade was dull with ex- 
ception of some trade in edible. The 
latter was quoted at 74c, prime pack- 
ers 544c, special 5c, and No. 1 at 4%c. 


There was no London tallow auction 
this week. At Liverpool, Argentine 
beef tallow was unchanged for the week 
and quoted at 29s, while Australian 
tallow at Liverpool, good April-May, 
was quoted at 25s 6d, off 1s 3d, from a 
week ago. 


STEARINE—Market was quiet and 
steady at New York, with oleo quoted 
at 7% @8ce. At Chicago the market 
was firm with last business reported 
at 7%c. 


OLEO OIL—Some business was re- 
ported in extra oleo oil at New York at 
10@10%c this week and market later 
quoted at 10@11c, with prime at 9%@ 
10%c and lower grades at 9@10c. At 
Chicago oleo was quoted at 10%4c. 


(See page 32 for later markets.) 


LARD OIL— Routine trading fea- 
tured the market at New York the 
past week and prices were steady and 
unchanged. No. 1 was quoted at 8%c, 
No. 2 at 8c, extra 10%4c, extra No. 1 at 
8%c; prime edible 14c, inedible 12c, 
extra winter 10%c, prime 11c. 


NEATSFOOT OIL—Market was un- 
changed in a routine trade at New York 
with cold test quoted at 16%c, extra 
ny No. 1 at 8%c, pure 12%c, special 

¢. 


GREASES — Market at New York 
was featured by rather quiet trade, and 
barely steady tone, the result of lim- 
ited interest on the part of consumers. 


Week ending April 25, 1936 


Tallows Greases 
BWetkly Marke’ Rett 


However, producers were not pressing 
offerings and both sides appeared to be 
awaiting developments in tallow. Offer- 
ings of greases were said to be lighter 
on the whole, but market failed to dis- 
play any individuality, and was feeling 
to some extent the unsteady tone pre- 
valent in competing oils. Indications 
were, however, that soapers were ex- 
periencing a fairly good seasonal trade 
in finished product. 

At New York, choice white grease 
was quoted at 7c, A white 5@5%c, B 
white 4%@5c, yellow and house at 4% 
@4%c. 

At Chicago trade was dull and prices 
lower for most of list, with choice white 
quoted at 6%c, A white 54@5ke, B 
white 4% @5c, yellow 4% @4%%c, brown 
4%c, 


BY-PRODUCTS MARKETS 
Chicago, April 23, 1936. 
Blood. 


So. American ground blood available 
for shipment at $2.50@2.60 per unit. 


Unit 
Ammonia. 


CN oe cine tn sé ovinss cbcesoesicted $2.90@3.00n 
Digester Feed Tankage Materials. 
Trading light and offerings at higher 
prices. 


Unground, 8 to 10%.......eceeseee @3.10 
SEE BEE hcp acieesdccastdbowes @2.50 
Packinghouse Feeds. 


Market fair, with seller’s ideas strong- 
er on some items. 


Carlots. 
Per ton. 
Digester tankage meat meal, 60%..... $42.50 
Meat and bone scraps, 50%......... @ 42.50 
Steam bone meal, 65%, special feed 
eS eae fp aeee @ 25.00 
Raw bone meal for feeding.......... @ 32.50 


Dry Rendered Tankage. 
Last sales of average quality prod- 
uct at 65c, Chicago. Inquiries fair. 
Hard pressed and exp. unground per 


CEE NE | wecncnscce dhscesetedens @ .65 
ft prsd. pork, ac. grease & qual- 
My WER <ucestveiacccvachdoucdsect @50.00 








Soft prsd, beef, ac. grease & qual- 
Ay, TOM ccccccccccccvcccccccccsceve 


Fertilizer Materials. 


Market quiet. 


High grd. tankage, ground, 10@ 

i i om. eee . subeeseeketeoshee $2.40@2.50 & 10c 
Bone tankage, ungrd., low gd., 

BE GAR ccc csevcssenvesseccene 16.00 
TieGE WOE) occ cc ctccvevececesecic 2.50 


Gelatine and Glue Stocks. 
Little change in the market for glue 
stock. 


Calf trimmings .....-.ccccccccccecs 
Ne er ere 21.00 
Cattle jaws, skulls and knuckles.... 24.50@ 25.00 
FEUGS QUOMIRERGS oc cesesccccccctscece \ 

Pig skin scraps and trim, per lb.... 5% 5%c 


Horns, Bones and Hoofs. 


Last sale cattle hoofs $25.00 per ton, 
Chicago basis. Sellers’ ideas stronger. 


@45.00 


Horns, according to grade........... $45. 75.00 
Cattlg BOCES .ccccccccccccccccecceces N 7 
Tam BOWES .cccccccccccccovcccsccese 17. 17.50 


(Note—Foregoing prices are for mixed carloads 
of unassorted materials indicated above.) 


Animal Hair. 
Some demand for winter hair. Con- 
tracts for summer hair being made. 


Coil and field dried hog hair............ 2 314c 
Wistert -O008, . GHIGR.x cscvvccopcccceeeeces 3% @3%c 
, black winter, per Ib.......... 6 9c 
DeRORE, . WHINE n cecnuciicecdacecess 5c 
Cattle switches, each* ...........sss0++ 14%¥@1%c 





*According to count. 
Bone Meals (Fertilizer Grades). 
Quotations f.o.b. Chicago in new 
bags. 


Steam, ground, 3 & GO.....ccccccscs $17.50@18.50 
Steam, unground, 3 & 50............ 16.00@16.50 


EASTERN FERTILIZER MARKETS 
(Special Report to The National Provisioner.) 
New York, April 24, 1936. 

There have been no recent sales of 
ground or unground tankage around 
New York, as there is very little de- 
mand. Stocks, however, are not very 
heavy. 

Dried blood sold at $2.70 per unit of 
ammonia f.o.b., New York, and bids 
under this might be considered. 

Spot Japanese sardine meal sold at 
$37.00, per ton. For May, June ship- 





C_TEMPERATURE ConTROL 








etc. 


‘POWERS RE 


R Hot Water Heaters, Hog Scalding and Dehairing, Ham and 
Sausage Cooking, Smoke Houses, Storage and Thawing ‘Rooms, 


Increase your profits and improve the quality of your product 
with Powers Automatic Temperature Control. 2 
ucts and waste of steam due to overheating caused by 
errors of hand control. 

40 Years of 


Stop spoiled prod- 
Write for bulletins, 


Specialization in Temperature Control 
2725 Greenview Ave., Chicago—231 E. 46th St., New York 


41 OTHER 


GULATOR CO. 
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ment from Japan, the sellers are quot- 
ing $37.50 per ton, c.i.f., Atlantic coast 
ports. 


Sulphate of ammonia was advanced 
in price last week $1.00 per ton for de- 
liveries up to June 30. 


Dry rendered tankage advanced 5c 
per unit, within the past week due to 
rather heavy sales. 


FERTILIZER MATERIALS 


BASIS NEW YORK DELIVERY. 
Ammoniates. 
Ammonium sulphate, bulk, per om, 
basis ex vessel Atlantic ports 
April to June 30, 1936, inclusive 25.00@ 26.00 
Ammonium sulphate, 
per 100 Ibs. f.a.s. 
— dried, 16% per unit 
onee, dried, 11% ammonia, 
mie D . In f.0.b. fish factory.. 
Fish meal, “foreign, 11% % ammonia, 
10% B. P. 
9 —e acidulated 6% amm 
_ 38% A . f.o.b. fish factories 
om nitrate, en my tens bulk. 
April to June 30 


double bags, 
w York nominal 


@ 2.70 
2.70 & 10c 

@ 37.50 
2.25 & 50c 


@ 24.50 
in =>. bags 
in 100-lb. bags 
em, ground, 
15% B L. bul 
Tankage. f BA, 
nia, 15% B. P. L. b 
Bn iti 
Foreign bone meal, steamed, 3 and 
50 bags, per ton, c.i.f 
Bone meal, raw, 4% and 50 bags, 
per ton, c.i.f. 
Superphosphate, bulk, f.o.b. Balti- 
more, per ton, 16% flat 


25.80 

26.50 
2.85 & 10c 
2.60 & 10c 


@ 22.75 
@ 26.50 
@ 8.00 


Manure salt, 30% bulk, per ton.... 
Kalnit, 20% bulk, per ton 
Murtate in bulk, per ton 
Sulphate in bags, per ton, basis 
90%, Delivery April to June, 
inclusive 
Dry Rendered Tankage. 


unground 
ground 


@ 14.40 
@ 11.00 
@ 22.50 


@ 33.75 


50% 
60% 


STATE MARGARINE LAWS 


Purchase of margarine by certain 
state and charitable institutions in New 
York would be prohibited under a bill 
which is now before the New York 
legislature, according to a report by 
J. S. Abbott, secretary, Institute of 
Margarine Manufacturers. The bill was 
favorably reported by a legislative com- 
mittee and a hearing was held on 
March 24, A measure of a similar na- 
ture was defeated in Indiana. 








Refining Edible Oils 

Up-to-date practices in refining 
edible oils and their manufacture 
into shortening and salad dress- 
ings have resulted in product of 
superior keeping quality, fine fla- 
vor, good color and desirable con- 
sistency. 


This is due to improvement in 
neutralizing oils, resulting in 
more complete deodorization and 
better decolorizing and clarifying. 
Improved manufacturing equip- 
ment has been introduced and 
great strides have been made in 
packaging the product for maxi- 
mum consumer acceptance. 


These up-to-date methods, as 
well as some of the older prac- 
tices still in use, are described in 
a series of articles which have 
appeared in THE NATIONAL PRo- 
VISIONER. Copies of these re- 
prints are available at 75c. To 
secure them, send the following 
coupon with remittance: 








THE NATIONAL PROVISIONER .. 

Old Colony Blidg., Chicago, Ill. 

Please send copy of reprint on oil re- 
fining and manufacture. 














DELAY FOREIGN OIL TAX TEST 


Refusal of the U. S. Supreme Court 
to interfere with an injunction obtained 
by an Iowa soap company to prevent 
collection of the 3-cent a lb. processing 
tax on cocoanut oil has delayed final 
decision on the validity of the tax. The 
government sought to have the Su- 
preme Court set aside the federal dis- 
trict court’s restraining order, but will 
first have to take its case through the 
circuit court of appeals. The govern- 
ment challenged the district court rul- 
ing in the case and declared that or- 
derly collection of federal revenues was 
seriously disrupted by the restraint. 








PACKINGHOUSE BY-PRODUCT YIELDS 


Estimated yield and production of by-products from slaughter under federal 
inspection, February, 1936, with comparisons: 


Average wt. 
per animal. 


; F vep., 1936. 
Feb. 1, 1935, 
= to Jan. 31, 
1936. 


BESSSasaeae 
ws 


Edible beef fat* 
Cattle hides 


S8 


BarB 


— 


Tea stata 
ne 
rH He Fis moog ty 


SSSRSReazS 
DWH awh pommee by 


= 
° 


Sheep edible offal 
1Unrendered. *Rendered. 
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Per cent of 
live weight. 


SrssSeseazee $ Feb., 1936. 


Production 


5-year 


[- E reb., 
& average, 


NE? 1931-1935. 


_ 
22. 
= 

NS 
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COTTON OIL TRADING 


COTTONSEED OIL—Southeast ang 
Valley crude quoted at 8% @8%4c nom. 
inal, Texas 7%@8c nominal. 


Market transactions at New York: 


Friday. April 17, 1936. 


—Ran coal 
Sales. High Low. Bid. 


930 a nom 
929 a 981 
938 a bid 
939 a 942 
939 a bid 
939 a 940 
922 a 925 
915 a nom 


Tuesday, April 21, 1936. 


925 924 a 926 
932 a bid 

935 982 a 935 
936 a nom 

933 933 a 934 

- 9138 918 a 917 
907 a nom 


925 a nom 


930 a nom 
935 935 a 9387 
930 a nom 
9386 985 a 936 
914 914 a trad 
905 a nom 


Thursday, April 23, 1936. 
923 921 923 a 925 
938 930 983 a 935 
935 931 933 a... 
914 913 914 4a.... 


(See page 32 for later markets.) 


HULL OIL MARKETS 
(Special Cable to The National Provisioner.) 
Hull, England, April 22, 1936.—Re- 
fined cottonseed oil, 27s; Egyptian 
crude cottonseed oil 24s 6d. 
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Trade Moderate — Price Changes 
Small—Undertone Barely Steady 
—Cash Demand Moderate— 
Crude Easier—Some Rains West- 
ern Belt— Hog Run Watched 
Closely. 


AILY turnover in cottonoil futures 

market moderate but most of time 
undertone was barely steady with prices 
fluctuating over narrow limits. Com- 
mission houses were on both sides, 
largely in the way of transferring May 
holdings to the later months which 
made for relative easiness in nearby 
delivery. Brokers with trade and re- 
finers’ connections took the May and 
sold the later months, presumably 
transferring hedges. In the distant 
positions trade was pretty well mixed 
and without particular feature. 


Cash oil demand was moderate, crude 
markets were easier, the hog run more 
liberal, and some rains in the Western 
cotton belt, partially broke the long 
drought in that area. In Eastern belt, 
weather was fairly satisfactory for 
crop preparations, and as a result of 
these conditions, there was no aggres- 
siveness in the speculative buying 
power in futures.° On the other hand 
selling in oil was checked to some ex- 
tent by cables from Europe, intimating 
that open contracts for shipment of 
cottonoil to the U. S. had been filled, 
pointing to prospects of less competi- 
tion from imported oil in immediate 
future. 

Domestic competing oils and foreign 
oils, however, were barely steady and 
the trade was keeping a watchful eye 
upon the situation, which with the in- 
creased hog movement expected has 
created quite a bearish sentiment in 
some oil quarters. 


Competitive Oil Factors 

In general the tendency was to keep 
a close eye-upon the extent of the cash 
oil demand from day to day and the 
progress of the new cotton crop. As 
a result of the latter, climatic condi- 
tions are of prime importance, as are 
hog slaughterings which Department of 
Agriculture predicts will be larger than 
small slaughter of last summer. Con- 
sequently some are looking for an ac- 
cumulation in lard stocks which has not 
as yet become evident. 

Crude markets were easier on the 
week, with Southeast and Valley 8% 
@8%c and Texas 7% @8c. 

In the Eastern cotton belt seeding 
was active as far north as the coastal 
plains of North Carolina and better 
progress was reported south of Ten- 
nhessee. Warmer weather is needed 
East of the Mississippi River as much 


Week ending April 25, 1936 


Vegetable Oi 


Weekly Mwpec Cele 


of the past week was too cool for good 
results. While showers were helpful 
in much of Texas conditions remained 
mostly unsatisfactory, in the western 
half of the belt. In Oklahoma, prac- 
tically no relief was reported, and rain 
is needed over the entire state. Very 
little planting has been done in Okla- 
homa. Also in Arkansas the soil is 
generally too dry and cold, with poor 
progress in planting in central and 
southern portions and none seeded in 
the North, 

COCOANUT OIL—Market was quiet 
and quoted at 4%4c New York, although 
it was believed that level could be 
shaded %c based on Pacific coast prices. 
There were rumors in the trade of busi- 
ness on the coast at 4c. 

CORN OIL—Trade at New York was 
quiet with interest routine, and barely 
steady with other oils. Sellers were 
holding for 8%c. 

SOYA BEAN OIL—Market was quiet 
and more or less nominal at New York 
with prices quoted at 6%c. 

PALM OIL—A fair trade was noted 
at New York and market was steady 
with spot Nigre quoted at 4%c, ship- 
ment Nigre 4% @4%c, and Sumatra oil 
at 3% @4c. 








SOUTHERN MARKETS 


New Orleans 
(Special Wire to The National Provisioner.) 

New Orleans, La., April 23, 1936.— 
July option cotton oil about %c a pound 
lower than week ago, with crude 8c 
per lb., bid; 8%c per lb., asked, Valley. 
Bleachable steady at 9%c per Ib., loose, 
New Orleans. Both buyers and sellers 
are looking on, awaiting developments. 
Increased demand, as supplies decline, 
should stimulate prices in keeping with 
grains, lard and cotton. Weather too 
cold and unfavorable for cotton plant- 
ing or growth but favorable for greater 
acceptance of government new acreage 
plan. 

Memphis 
(Special Wire to The National Provisioner. ) 

Memphis, Tenn., April 23, 1936. — 

Crude cotton seed oil, 8c Ib., Valley; 


cottonseed meal, $21.75 f.o.b. Memphis. 
Prompt shipment. 


Dallas 
(Special Wire to The National Provisioner.) 
Dallas, Tex., April 23, 1936.—Forty- 
three per cent cottonseed cake and 
meal, basis, Dallas, for interstate ship- 
ment, $24.00. Prime cottonseed oil, 7% 
@8c. 








S 








PALM KERNEL OIL—Market was 
dull at New York and quoted at 4%c 
nominal. 


OLIVE OIL FOOTS—Demand was 
fair and market a little steadier at 
New York with spot foots quoted around - 
8@8%e. 

PEANUT OIL—Market was barely 
steady at New York. Although prices 
were quoted at 8%c it was possible to 
shade the latter %c owing to unsteadi- 
ness in cotton oil. 


VEGETABLE OIL IMPORTS 


Foreign trade in vegetable oils and 
oil bearing seeds, February, 1936: 


IMPORTS. 
Quantity. 
Ibs. Value. 
Vegetable oils and seeds: 

ere 49,022,517 $924,432 
Sesame seed ............. 39,267,957 990, 
OO OOOO 4,712,820 226,782 
Palm kermel of] ....ccccce sessocss  ecscseses 
Sunflowerseed oil ........ 8,207,112 221,112 
Cottonseed ofl ............ 14,462,329 817,863 


Inedible vegetable oils: 


Cocoanut oil from Philip- 
WIRES ccccvecciccocgsces 37,972,552 1,276,623 
Palm Gib oc ccccasicocececcs 35,413,200 
510,461 


VEGETABLE OIL EXPORTS 


Exports of vegetable oils and oil 
bearing seeds, February, 1936: 


EXPORTS, 
Quantity. 
Ibs. Value. 

Cottonseed oil, refined ...... 212,490 $24,627 
Cottonseed oil, crude........ 93,194 8,152 
CORR. GEE oc pccecvesccccccncce 3,456 483 
Cocoanut oil, inedible ...... 1,203,905 55,202 
Vegetable soap stock ...... 1,563,762 89,485 
tt TF ee ee 278,108 18,944 

Other expressed oils and 
fats, inedible ............ 945,827 47,045 


STOCKMEN FAVOR HOME FATS 


Legislation to protect domestic fats 
and oils and widen their outlets has re- 
cently received indorsement of several 
groups of livestock producers. Texas 
and Southwestern Cattle Raisers’ asso- 
ciation at its convention approved the 
Kleberg bill taxing margarine contain- 
ing foreign fats and oils; opposed taxes 
on margarine made from domestic 
ingredients and favored an excise levy 
on foreign oils. Similar resolutions 
have been adopted by the New Mexico 
Cattle Growers’ Association. Border 
Stock Raisers of Texas have indorsed 
the Kleberg bill and deplored efforts to 
tax all margarine. 


When you need good, experienced 
men, try the “Classified” pages of THE 
NATIONAL PROVISIONER. 
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WEEK'S CLOSING MAKI 


FRIDAY’S CLOSINGS 
Provisions 

Hog products were firmer during lat- 
ter part week with grains, steadiness in 
hogs and commerce department advices 
that Germany is negotiating for 8,000,- 
000 lbs. lard with American packers in 
addition to 4,000,000 lbs. shipped re- 
cently. 


Top hogs, Chicago, $11.00. 


Cottonseed Oil 


Cotton oil was moderately active 
with steady trade. Steadiness in lard, 
cotton and grains and continued dry- 
ness in parts of Western Cotton Belt 
serving to check selling in oil. 


Quotations on bleachable cottonseed 
oil at close of market on Friday were: 
May, $9.31@9.32; July, $9.40; Sept., 
$9.38@9.40; Oct., $9.17@9. 20. Tone 
firm; sale 49 sales. 


Tallow 
Tallow, extra, 5%c lb. f.o.b. 


Stearine 
Stearine, 7% @8c. 


Friday's Lard Markets 


New York, April 24, 1936.— Prices 
are for export. Lard, prime western, 
$11.35@11.45; middle western, $11.25@ 
11.35; city, 11c; refined Continent, 
11%c; South American, 11%c; Brazil 
kegs, 12c; compound, 11%¢c in carlots. 


ARGENTINE BEEF EXPORTS 


Cable reports of Argentine exports 
of beef this week up to April 24, 1936, 
show exports from that country were 
as follows: To the United Kingdom, 
148,065 quarters; to the Continent, 
2,962. Exports for same period last 
week were: To England, 97,031 quar- 
ters; Continent, 10,550 quarters. 


MEAT AND LARD EXPORTS 


Exports of bacon, lard and tallow 
through port of New York during week 
ended April 24, totaled 890,836 Ibs. of 
lard, 35,450 Ibs. bacon and 11,600 Ibs. 
of tallow. 


BRITISH PROVISION QUOTA 


United States’ share of the United 
Kingdom ham and bacon import quota 
for the period from May 1 to August 
31 is reported to be around 22,475,264 
Ibs. This allocation would include over- 
shipments allowed during the summer 
season. 
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BRITISH PROVISION MARKETS 


(Special Cable to The National Provisioner. ) 


Liverpool, April 24, 1936. — General 
provision market quiet and unchanged, 
with a very poor demand for hams and 
pure lard. 


Friday’s prices were: Hams, Amer- 
ican cut, 92s; hams, long cut, 92s; Liv- 
erpool shoulders, square, none; picnics, 
none; short backs, unquoted; bellies, 
English, unquoted; Wiltshires, un- 
quoted; Cumberlands, 72s; Canadian 
Wiltshires, 78s; Canadian Cumberlands, 
74s; spot lard, 61s, 


LIVERPOOL PROVISION PRICES 


Prices of first quality product at Liv- 
erpool for the week ended April 8, 1936, 
with comparisons: 

Apr. 8, Apr.1, Apr. 10, 

1936. 1936. 1935. 
American green bellies \ Nom. 
Danish Wiltshire sides......$20. $20.78 
Canadian green sides 18. 18.61 


— short cut green 
ham: 


$14.59 
18.59 
16.43 
21.08 19.23 
14.20 12.73 


See “Wanted” Page for bargains. 








Watch the Markets! 


It’s just as important to know 
the market when prices are high 
as when they are low. 


It is vital to know the market 
when prices are fluctuating up or 
down. 


As the winter packing season 
approaches its height, even in 
this year of scarcity, there is con- 
siderable price fluctuation. At 
such a time it is vitally important 
to have full information as to 
price. Not only the seller but the 
buyer needs this protection in his 
market transactions. 


A car sold at %c under the market 
costs the seller $37.50; at %c under 
he loses $75.00; at %c under he loses 
$150.00; at lc under he loses $300.00. 


The same is true of BUYERS of 
carlot. product. If they pay over 
the going market they stand to 
lose similar amounts. 

THE NATIONAL PROVISIONER’S 
DAILY MARKET SERVICE gives an 
exact reflection of the market and 
the market prices on each of the 
full trading days of the week. 


Cost of this service for a whole 
year can be more than saved in a 
single carlot transaction made at 
%e variation from actual market 
price. 

Information furnished by Tue Dairy 
Market Service is vital to anyone han- 
dling meats on a carlot basis. For full 
information, write THs NATIONAL Pro- 
VISIONER, 407 S. Dearborn St., Chicago, Ill. 




















CHICAGO HIDE QUOTATIONS 


Quotations on hides at Chicago for 
the week ended April 24, 1936, with 
comparisons, are reported as follows: 

PACKER HIDES. 


Week ended Prev. 
April 24. week. 


134%@13%n @is%4n 


13ax 
13 13 
13 


12% 
10% 


10% 
vy. @10% oo“ 
Lt. nat. cows. 10% @11 10% @11 
Nat. bulls .. @ 9 9 @ 9% 
Brnd’d_ bulls. @ 8 8 @ 8% 
Calfskins ...20 @23 20 @23 
Kips, nat. .. @14 
Kips, ov-wt..124%@ 12% @12 
Kips, brnd’d. 11 104%@10 8 
, reg.. D1. a. 65 
Slunks, hris. .35 35 40 40 @ 
Light native, butt branded and Colorado steers 
le per Ib. less than heavies. 


CITY AND OUTSIDE SMALL PACKERS. 


Nat. ~¥ wts. er 10 @10% 
Branded .... @9% 9%%@1 4 
Nat. bulls .. @ 8 Hs 


Brnd’d_ bulls. @7 Tn 
Calfekine ..-174%@19 18 Sony 12 @l4 
12 @12%n 


ee 12 @12% @10n 
Slunks, reg..80 @1.00n 80 @1.00n 40 @50n 
@2in 20 @30n 


Slunks, hris.20 @25in 20 


Cor. wee 
1935. me 


Spr. nat. 
strs. @i2%n 


Hvy. nat. strs. 
Hyvy. Tex. strs. 
-_ o gsang brnd’d 
@13 
vy. “Gol; ag @12% 
10% 
@101% 


13 


COUNTRY HIDES. 
8%@ 8% 

%@ 8% 

8 9 


Hvy. steers. . 


Kips 

Light calf...80 aon 

Deacons ....80 

Slunks, reg..60 Gaon es 

Slunks, hris..10 @15n 

Horsehides ..3.00@3.75 3. sas. 
SHEEPSKINS. 


Pkr. lambs..1.90@2.10 2.10@2.30 1.55@1.70 
kT. 


Sml, 
lam 1.40@1.70 1. —- 95 1. oer .30 
Pus. “shearig: OH @l. Sd .00 
ry pelts @liw@s u @uy% 


N. Y. HIDE FUTURE MARKETS 


Saturday, April 18, 1936—Close: 
June 11.67@11.70; Sept. 12.03 sale; 
Dec. 12.32@12.36; Mar. 12.62n; sales 18 
lots. Closing 4@6 lower. 


Monday, April 20, 1936—Close: June 
11.61@11.68; Sept. 11.95@12.00; Dec. 
12.25@12.34; Mar. 12.55n; sales 1 lot. 
Closing 6@8 lower. 


Tuesday, April 21, 1986—Close: 
11.58@11.62; Sept. 11.92 sale; 
12.22@12.23 sales; Mar. 12.52n; 
25 lots. Closing 3 lower. 


Wednesday, April 22, 1936—Close: 
June 11.55@11.59; Sept. 11.90 sale; 
Dec. 12.18@12.20; Mar. 12.48@12.55; 
sales 22 lots Closing 2@4 lower. 


Thursday, April 23, 1936—Close: 
June 11.47b; Sept. 11.83 sale; Dee. 
12.12@12.13 sales; Mar. 12.40@12.45; 
sales 29 lots. Closing 6@8 lower. 


Friday, April 24, 1986—Close: June 
11.48n; Sept. 11.83 sale; Dec. 12.11@ 
12.12; Mar. 12.41n; sales 6 lots. Closing 
1 lower to 1 higher. 


June 
Dec. 
sales 


TANNERS’ COUNCIL MEETING 


Tanners’ Council spring meeting will 
be held on May 7 and 8, at White Sul- 
phur Springs, W. Va. 


The National Provisioner 
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Chicago 


PACKER HIDES—There was only a 
fair trade in the packer hide market 
this week, with a total of about 65,000 
hides reported so far. Branded cows 
and extreme light Texas steers ac- 
counted for 48,000 of the hides moving, 
these being the most popular descrip- 
tions and going at steady prices. Heavy 
native cows moved in a moderate way 
at a half-cent down from last sale some 
weeks back; these had been rather slow 
recently and had accumulated to some 
extent. One packer moved bulls in a 
moderate way at steady prices. 

One small lot of couple cars light 
cows sold at %c off for April take-off; 
however, packers appear firm in their 
ideas of steady price for April light 
cows, and want the same figure for the 
somewhat limited stocks of March light 
cows. Buying interest in steers is very 
light. 

Native steers have accumulated from 
Jan. forward at some points and are 
offered at 13c, steady price, but packers 
not inclined to discount this figure in 
view of the short supply of branded 
steers unsold. Extreme light native 
steers last sold at 11%c for Mar. take- 
off. 

Butt branded steers last sold at 18c 
and Colorados at 12%c. One lot of 
3,000 heavy Texas steers moved at 138c. 
steady. Light Texas steers last sold at 
12c; stocks light. Total of 7,000 extreme 
light Texas steers moved this week at 
10%6c, steady. 

Total of 5,000 Mar.-Apr. heavy na- 
tive cows moved at 10%c, or %c down; 
Association also sold 1,000 at 10%c. 
Association sold 2,000 Apr. light native 
cows at 10%c; packers last sold Mar. 
light cows at 10%c and Apr. at 11c, and 
have declined bids at %c less, asking 
lic for both March and April. All 
packers sold total of 41,000 Mar.-Apr. 
branded cows at 10%4c, steady; Asso- 
ciation sold 1,000 Apr. at 10%4c; these 
have been kept well cleaned up. 


_ One packer sold 2,100 Mar.-Apr. na- 
tive bulls at 9c, and 500 branded bulls 
at 8c, steady prices. 


OUTSIDE SMALL PACKER HIDES 
—Outside small packer all-weight na- 
tives quoted nominally 914@10e, f.o.b. 
nearby points; market dull, with buy- 
ers’ ideas not over 9%c for light aver- 
age lots and 9c for 48/50-Ib. average. 
Chicago take-off 10% @10%4c nom. 

PACIFIC COAST—Action still await- 
ed on Pacific Coast March hides, which 
have been available recently at last 
trading prices, steers llc and cows 9c, 
f.o.b. shipping points. 


FOREIGN WET SALTED HIDES— 


Week ending April 25, 1936 


Hides = Skins 


Weefly Mar,pol (CHU 


South American market eased off again 
this week, as these hides approach win- 
ter quality. A pack of 4,000 Smith- 
fields sold late last week at 78% pesos, 
equal to 12%c, c.if. New York, as 
against 78 pesos or 12tc earlier. Total 
of 20,000 Argentine steers moved early 
this week to the States at 76% pesos 
or 12%4c, and 4,000 LaPlatas sold to 
Russia at 77% pesos or 12%c. 


COUNTRY HIDES—tTrading in the 
country market continues slow. Prices 
are a bit easier, while all-weights are 
held at prices which practically stop 
dealers from operating at the prices 
obtainable for tanner selections; light 
hides only appear to have an outlet at 
present, and the heavy end must neces- 
sarily be carried by dealers until de- 
mand improves. Trimmed all-weights 
of fairly light average quoted around 
8%4c, selected, delivered, with un- 
trimmed around 8%c. Heavy steers and 
cows very slow and 8%4@8%c, nom. 
Buff weights last reported sold at 8%c, 
and this is reported available for 
trimmed buffs. Trimmed extremes usu- 
ally quoted 93%,@10c; some dealers re- 
port 10c available, and possibly paid. 
Bulls around 6% @6%4c; glues about 6c. 
All-weight branded 74 @7%4¢, flat. 


CALFSKINS — One big packer late 
this week moved April production of 
light calfskins under 9%4-lb., 20,000 to 
25,000, at 22c, or a cent under last sale 
of March lights. April heavy calfskins, 
91%4/15-lb., are offered at last trading 
prices, 2144c for northerns and 20c for 
River points; bids reported at a cent 
dcwn. 


Chicago city calfskins sold off a half- 
cent late mid-week when a car 8/10-lb. 
was reported at 19c and car 10/15-lb. at 
17%c. Outside cities, 8/15-lb., quoted 
around 18c; mixed city and country lots 
16@16%c; straight countries slow at 
12@13%%¢, according to lots. Chicago 
city light calf and deacons offered at 
$1.35, or 5c down, with $1.25 bid. 


KIPSKINS — Packer April kipskins 
started moving rather early in the 
month. One packer sold April produc- 
tion of about 4,000 northern native kip- 
skins at 14c, or %4c over last sale of 
March kips, also 4,000 southern natives 
at 18c. Another packer sold a similar 
quantity April natives same basis. Third 
packer sold 3,500 April northern na- 
tives at 14c. One small April produc- 
tion of about 4,000 kipskins moved at 
14c for northern natives, 12%c for 
northern over-weights, and ile for 
branded. Other packers asking 13c for 
northern over-weights. 

Chicago city kipskins offered at 
12%c, with no bids reported at the mo- 
ment; last sale was at 12c, some time 
back. Outside cities quoted around 12c; 


Additional hide information on page 37 


mixed cities and countries about 11c; 


straight countries 10@10%c. 


Packer April regular slunks offered 
at $1.25, or 5c up; hairless last sold at 
40c. 


HORSEHIDES — Market continues 
rather easy, with trading light. Choice 
city renderers, with full manes and 
tails, quoted $3.60@3.75, f.o.b. shipping 
points, and trimmed lots $3.40@3.50; 
mixed city and country lots around 
$3.00@3.10 untrimmed. 


SHEEPSKINS—Dry pelts easy at 15 
@17c, delivered Chicago, for full wools. 
The wool market has been sagging re- 
cently, with demand light and buyers’ 
ideas usually lower. Big packer shear- 
lings usually quoted steady around 
$1.00 for No. 1’s, 75c for No. 2’s and 
47%c for clips, paid previous week for 
several cars; some quoting No. 3’s or 
clips at 45c, on basis of their last sales. 
Offerings light at the moment; the con- 
tinued cool weather has slowed up pro- 
duction, which will probably reach its 
peak next month. However, buyers’ 
ideas are 5@10c lower at the moment. 
Pickled skins were fairly well cleaned 
up earlier on winter skins at $5.25@ 
5.50 per doz., still a nominal quotation. 
No mention yet of California pickled 
skins, which are reported to be about 
three weeks late this year. Wide range 
on packer wool pelts as to buyers’ and 
sellers’ ideas. Last sales reported were 
at $2.50 per cwt. live lamb, paid to an 
independent packer, with some big 
packers still quoting $2.75 per cwt., and 
buyers’ ideas $2.25 per cwt., or in a 
range of $1.90@2.10 each. Outside 
small packer pelts range $1.40@1.50 
each for string lots up to $1.60@1.70 
for choice lots. 


New York 


PACKER HIDES—Three packers 
still hold their March native steers, 
which are available at 18c, last trading 
price. March branded steers were 
cleaned up couple weeks back at 138¢ 
for butt brands, 12%c for Colorados. 


CALFSKINS — Calfskin market de- 
clined 5@15c on sales at the close of 
last week, when collectors moved about 
30,000 skins at $1.30 for 4-5’s, $1.50 
for 5-7’s, and $1.95 for 7-9’s. Packers 
declined bids of $2.15 for 7-9’s and $2.70 
for 9-12’s, these figures being 15c under 
their last trading prices. 


CHICAGO HIDE MOVEMENT 


Receipts of hides at Chicago for the 
week ended April 18, 1936, were 4,545,- 
000 Ibs.; previous five days, 3,316,000 
Ibs.; same week last year, 4,450,000 
lbs.; from January 1 to April 18 this 
year, 68,818,000 Ibs.; same period a year 
ago, 86,483,000 Ibs. 

Shipments of hides from Chicago for 
the week ended April 18, 1936, were 
4,234,000 Ibs.; previous five days, 3,427,- 
000 Ibs.; same week last year, 4,439,000 
Ibs.; from January 1 to April 18 this 
year, 61,675,000 Ibs.; same period a year 
ago, 118,348,000 Ibs. 
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LIVESTOCK 


PRICES AT LEADING MARKETS 


Livestock prices at five leading Western markets, Thursday, April 23, 1936, 
as reported by the U. S. Bureau of Agricultural Economics: 


Hogs (Soft or oily hogs, excluded). 
Lt. It., 140-160 Ibs., 
Good-choice 


Lt. wt., 160-180 Ibs., 
Good-choice 


Lt. wt., 180-200 lbs., 
Good-choice 


Med. wt., 
200-220 Ibs., gd-ch 
220-250 lbs., gd-ch 
Hvy. wt., 
250-290 lbs., gd-ch 
290-350 lbs., gd-ch 
PACKING SOWS: 
275-350 Ibs., good 
350-425 Ibs., good 
425-550 Ibs., good 
75-550 lbs., medium 


SLAUGHTER PIGS, 100-140 Ibs.: 


CHICAGO, E, ST, LOUIS. OMAHA. KANS, CITY. 


$10.50@10.75 $10.15@10.75 $10.00@10.30 $10.15@10.40 
10.00@10.50 9.85@10.60 9.75@10.20 


10.50@10.90 10.60@10.85 
10.15@10.65 10.15@10.70 


10.20@10.45 
9.90@10.30 


10.65@11.00 10.80@10.90 
10.15@10.70 10.40@10.75 


10.30@10.45 
10.10@10.30 


10.70@11.00 10.75@10.90 10.25@10.40 10.30@10.45 
10.60@10.85 10.15@10.35 10.30@10.45 


10.50@10.75 10.35@10.70 
10.25@10.60 10.15@10.50 


10.15@10.45 
9.85@10.25 


wee 
az8 
(I) 
coon 


65 6 
29 


9.75@10.10 
9.00@10.00 


SR RRS 


~~ 
RR 


Slaughter Cattle, Calves and Vealers: 


STEERS, 550-900 lbs., 


Common (plain) 
STEPRS, 900-1100 Ibs., 


Common (plain) 
STEERS, 1100-1300 lbs., 


Good 
Common (plain), medium .. 


HEIFERS, 750-900 Ibs., 
Good-choice 


Common (plain), medium .. 


Common (plain), medium 
Low cutters-cutters 
BULLS (Yearlings excluded): 

Good (beef) 


Cutter, common (plain), med. 


VEALERS: 
Good-choice 
Medium 
Cull-common (plain) 
CALVES, 250-500 Ibs., 
Good-choice 


Common (plain), medium ... 


Lambs and Sheep: 
LAMBS: (wooled) 


. 


9.50@10.25 
8.50@ 9.50 
7.25@ 8.50 


8&8 
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6.75@ 8.00 
5.50@ 6.75 


333 S32 
68 665 698 


ex 
as 
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6.25@ 9.25 
5.00@ 6.25 


on 


11.00@11.50 
10.75@11.15 
10.25@10.85 


11.00@11.45 10.65@11.10 
10.25@10.65 


9.15@ 9.60 
8.50@ 9.15 


4.75@ 6.25 ‘ 
3.2 4.75 3. 


*Spring lambs quoted only at Kansas City. Choice $10.65@11.00; good, $10.25: 
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ST. PAUL. 


$10.35@10.50 
9.75@10.35 


10.35@10.50 
9.75@10.35 


10.35@10.50 
9.75@10.35 


10.25@10.40 
10.10@10.35 


9.80@10.20 


23 
&8 
Po 


y Sas 
iB az 
$ Pre Ps 
$3 83S $S& 


ae 
Yd 


10.50@11.00 
10.00@10.60 
9.25@10.00 
8.50@ 9.25 


8.75@ 9.50 


SoG 8.75 
5.00@ 6.25 





CORN BELT DIRECT TRADING 


Reported by U. S. Bureau of Agricultural 
Economics. 

Des Moines, Ia., April 23, 1936.—Hog 
markets at 20 concentration points and 
9 packing plants in Iowa and Minnesota 
fairly active, mostly steady. Heavy 
butchers and sows 5@10c up. Truck 
hogs, good to choice, 180 to 250 lbs, 
generally $10.15@10.45, with best 180 
to 220 lbs. largely $10.25@10.45, few 
$10.55 and an occasional $10.60. Rail 
consignments to $10.70 or slightly high- 
er. Truck hogs, 250 to 290 Ibs., $9.90 
@10.25; 290 to 350 lbs., $9.60@10.00, 
Better 160 to 180 lIbs., $9.90@10.25. 
Light lights, $9.25@9.90. Good light 
sows, $9.05@9.30 off truck, and up to 
$9.50 or slightly higher off cars; heavy 
and medium weights, $8.60@9.15 off 
truck. 


Receipts week ended April 23, 1936: 


This Last 

week. week. 
Friday, April 17 15,400 
Saturday, April 18 9,400 
Monday, April 20 25,400 
Tuesday, April 21 10,400 
Wednesday, April 22 15,300 
Thursday, April 23 14,500 


CANADIAN LIVESTOCK PRICES 


BUTCHER STEERS. 
Up to 1,050 Ibs. 


Top prices 
Toronto 
Montreal 


Edmonton 
Prince Albert 
Moose Jaw 
Saskatoon 


PLO ADH’ 
RSaSSSS 
PESAANN: 
SSASSRR 


Prince Albert 
Moose Jaw 
Saskatoon 


MWAPARANS 
S3ssssss 
Ah: AAP Kwo 
S83: 3SSaR 


Toronto 
ease w 
vinnipeg (1) 
Cal 


Ge G0 ~¥ 0 90 90 $ Go 
ne 

RRASSRSS 

wi c¥23 23-973. 90.00 

& SRBSRBRR 


a 


(1) Montreal and Winnipeg hogs on ‘‘Fed an 
Watered’’ basis. All other markets on ‘‘off trucks’ 


basis. 
GOOD LAMBS. 
- $10.50 
- 8.00 
8.00 
g eae - Te 
Edmonton . - 71.25 
Prince Albert o eee0e 
Moose Jaw .... - 6.50 
Saskatoon .. oes 


= 


Toronto ... 
Montreal 


bad 
PASE 
+ ARRSR 


Watch the “Wanted” page for posi- 
tions offered or good men available. 


" The National Provisioner 
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SLAUGHTER REPORTS 


Special reports to THE NATIONAL PROVIS- 
IONER show the number of livestock slaughtered 
at 16 centers for the week ended April 18, 1936. 


CATTLE, 
Week Cor. 


ended Prev. week, 
April 18. week. 1935. 




















Chicago ..---eeeeeeeerees 28,351 26,284 23,533 
Kansas City .........+.. 14,257 16,600 21,860 
ae eee 18,559 17,302 15,507 
Bast St. Louis........... 14,684 14,269 13,627 
St. Joseph ....-.sseeeeee 6,219 6,426 7,217 
Sioux City ....-.cccceses 10,289 9,372 7,407 
MM «asin cancdcuacuer 8,734 3,361 3,280 
Fort Worth .........++-. 6,566 6,210 mane 
Philadelphia ...........- 1,970 1,927 1,978 
Indianapolis ............ 2,146 2,058 2,069 
New York & Jersey City. 7,358 8,181 7,699 
Oklahoma City .......... 7,064 7,058 6,080 
Gincinnati .......-ccceee 2,993 3,210 3,271 
) ee MTT 3,852 1,986 3,883 
SS arr 13,852 11,486 10,771 
Milwaukee ......+..+++++ 3,750 3,342 3,699 
ee es 145,644 139,072 131,881 
HOGS 
CHICAZO ... cee cerececcees 55,444 55,179 45,863 
Kansas City .......se.0. 27,001 25,459 27,146 
SE canescens s.cowee 18,869 17,269 15,059 
East St. Louis........... 39,995 38,592 23,323 
ee ee 11,526 9,804 10,671 
Glows Clty ...ccccccccees 12,244 13,974 10,142 
PEE acocvsdensceusins 6,896 4,909 3,392 
Fort Worth .........+0.- 9,503 8,655 
Philadelphia ............ 12,049 11,581 12,395 
Indianapolis ............ 5,346 4,939 7,472 
New York & Jersey City. 37,059 38,136 »e 
Oklahoma City ......... 9,631 8,107 5,957 
Oe eee ee 11,958 10,501 10,418 
TVOR ccc ccccccccesccce 4,765 2,504 5,230 
SL n5 ab ogk-wuard-amreee 7,266 23,804 9,296 
MEOENOD occ csccccceens 10,343 306 4,603 
Total ............++..+289,895 281,869 221,528 
SHEEP 
Chicago .........+.++.++- 30,005 39,8909 73,884 
ee Ge .vicvecscees 23,394 28,019 52,378 
TE. vcvcccevcce te cpee 17,958 22,257 27,755 
East St. Louis........... 4.699 8.644 9,896 
DE atenecesewoses 19,158 21,140 24,753 
DE UE <vevcicecccens 10,826 10,974 15,601 
0 rere 4,174 5,261 5,425 
Se 13,900 8,989 aie 
ree 3,194 4,175 5,333 
Indianapolis ............ 2,538 2,316 2,279 
New York & Jersey City. 53,441 59,140 53,223 
Oklahoma City .......... 1,077 2,303 3,227 
Pee 2,786 2,231 942 
7 ee ere 7,370 2,851 6,982 
ae See 2,967 5,218 4,030 
ED: 5a0<0 cna woneers 1,378 1,600 905 
Ee 204,855 225,017 286,613 


PACIFIC COAST LIVESTOCK 


Receipts five days ended April 17, 
1936: 


Cattle. Calves. Hogs. Sheep. 
Ios Angeles ........ 5,116 1,466 838 445 
San Francisco ..... 1,525 130 62,500 1,200 
aS 1,825 210 3,500 2,825 


DIRECTS—Los Angeles: Cattle, 95 cars; hogs, 
88 cars; sheep, 42 cars. San Francisco: Cattle, 
700 head; calves, 220 head; hogs, 3,900 head; 
sheep, 3,100 head. 


RECEIPTS AT CHIEF CENTERS 
Week ended April 18, 1936: 


At 20 markets: 


Week ended a= 3Bu 
Previous week 


At 11 markets: 


Week ended April 18..... 


Previous week 
19. 


WHEE Gao Bicic occa ios 


At 7 markets: 
Week ended April 18.... 





Cattle. Hogs. 


-188,000 280,000 244,000 


188,000 282,000 262,000 
180,000 242,000 346,000 
222,000 479,000 264,000 
174,000 530,000 367,000 


MORE CATTLE ON FEED 


Cattle on feed for market in eleven 
Corn Belt states on April 1 were about 
28 per cent greater in number than on 
the same date last year, according to 
estimates of the U. S. Bureau of Agri- 
cultural Economics. Reports from a 
large number of feeders show market- 
ings before July 1, may be a greater 
proportion of cattle on feed on April 1, 
than was the case in 1935. Increase in 
number of cattle on feed in Corn Belt 
area over 1935 is estimated at about 








1935 ONS WEEK «++ oo ++ -1SE OOO 17H 000 285.000 260,000 head, compared with a decrease 
1934 a Pk I 175,000 346,000 , of about 500,000 head between April 1, 
1932120 22TIIIIEIEIEI T2000 378'000 Betto00 1984, and April 1, 1985. However, ex- 
— 

MEAT SUPPLIES AT EASTERN MARKETS 

(Reported by the U. S. Bureau of Agricultural Economics.) 

WESTERN DRESSED MEATS. 
NEW YORK. PHILA. BOSTON. 
STEERS, carcass Week ending April 18, 1936................ 8,776% 2,407 2,645 
IID, bcs Seis bdbeK Feb 0s cies deena 7,471 1,884 2,419 
CS GO POS GP. sec snciccsivicessiasTe 7,829 1,440 2,000 
COWS, carcass Week ending April 18, 1936................ 1,398 833 1,367 
WR SNE io viick cincibas cctecyekawoeees 1,510 760 1,552 
Game Week eOF O86... .ccccccccccscceccces 1,257 951 1,529 
BULLS, carcass Week. ending April 18, 1936.............++. 247% 310 14 
Wy ID: ink cw hseesin ee smc euensacaes 249% 355 23 
gg Ue gg ee rer ere ee 188 420 21 
VEAL, carcass Week ending April 18, 1936................ 13,845 1,682 437 
We SI 5 node ec caleows ccnstpntadinde< 18,257 1,531 869 
GO WEEE FORE Gi. o « 0.0.00:0 ccacsedcetvesse 10,936 1,820 922 
LAMB, carcass Week ending April 18, 1936................ 31,579 8,647 12,893 
WE MIE Pie tin 540s bebsnc0 cdeksa eee 32,707 7,618 14,801 
DANS WHER PORE GOR da bce ss vcnccecesesees 38,494 12,725 16,827 
MUTTON, carcass Week ending April 18, 1936................ 746 425 352 
WHE NOIR, wnnctcdccceciccdecbeceveune’ 1,940 429 468 
a WE UN Bie vo vtec iccdcdasecacines 1,710 560 782 
PORK CUTS, Ibs, Week ending April 18, 1936................ 1,805,478 305,296 232,698 
WU DE. ctieeccecctceccccccestcceuen 1,516,196 310,470 373,375 
ED WE: IE Bie okcieiwc sac cstesccences 1,789,051 438,129 223,508 
BEEF CUTS, lbs. Week ending April 18, 1936................ ae. weeese °" ~ Seean . 
WE OE ecard ecoedvconssenctecutesess ae | swtese .. "wegen ° 
GANG WHE FORE GHP. nnn ccc cccewsscedecsvecs | ee Sy ee 
LOCAL SLAUGHTERS. 
CATTLE, head Week ending April 18, 1936................ 7,358 1,970 ecccee 
ee, Sih Sea cietee edn eeasscsehuaee 8,181 1,927 coccce 
I We I Ga i 6k kc vedic es cccennas 7,699 1,978 seve 
CALVBS, head Week ending April 18, 1936................ 12,215 2,563 ee 

Co ey Serre ey) eee 15,487 | ne Sor) 
Se ish ah Sic cee vic ccvpscaces 15,773 Se .-_ . o'apewe 
HOGS, head Week ending April 18, 1936................ 36,978 22,00... cevene 
. «eee 38,136 , See 
SO Pe TI ok oni chen ccadcedese 30,561 SE... On. Saniens 
SHEEP, head Week ending April 18, 1986.............+4. 53,441 3,194 ° ° 
PE ENN occ etic ses eceeviccéccbsabvs 59,140 ~~‘ eescs e 
STE OE CEI. 5 civ dnc 0caGalseweduce< 53,223 Sle oe > 








CLEAN 





@WRITE fora 
sample of Bemis 
Stockinette. See 

for yourself its 
superior quality. 


BEMIS BRO. BAG CO. 


420 Poplar 


5102 Second Avenue, 


Week ending April 25, 1936 


AS A WHISTLE 


St. Louis, Mo. 
Brooklyn, N. Y. 


FRESH 


AS A DAISY 






WHEN THEY ARE COVERED WITH 


BEMIS STOCKINETTE 
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cluding 1935, number on feed on this 
year was smallest for April 1 in 10 
years. 


Shipments of stocker and feeder 
cattle, inspected at stockyard markets, 
into the Corn Belt, for the three 
months, January to March this year, 
were about 14 per cent smaller than 
for corresponding months in 1935 and 
about 11 per cent below average ship- 
ments for these months for the five 
years 1930-1934. Extremely cold 
weather and snow-blocked roads in 
February this year greatly reduced the 
shipments in that month compared with 
1935, wheréas in January and March 
this year they were somewhat larger 
than a year ago. 


EARLY LAMB SUPPLIES 


Weather and feed conditions during 
March were generally unfavorable for 
development of early lambing areas. 
Condition of lambs early in April was 
reported below a year ago and average 
for that date, according to the U. S. 
Bureau of Agricultural Economics. 
California lambs will probably be as 
plentiful as last year, but quality of 
slaughter lambs will not be as good, 
and percentage of feeders larger. 


Pastures have been slow in Southeast 
and Corn Belt while losses have been 
above normal and quality of lambs is 
variable. Cooler weather in Northwest- 
ern states has retarded growth of early 
lambs. Texas reports good weather 
with volume of marketings of early 
lambs, grass fed sheep and yearlings 
to be under way by mid-April. Texas 
sheep and lamb supply is expected to 
be larger than last year. Arizona 
volume shipments of early lambs began 
in late March with weight and quality 
above average. 


DANISH PORK EXPORTS FALL 


Denmark, like the United States, ex- 
ported a smaller total of pork products 
to Great Britain during 1935 than in 
1934. Danish shipments to Great 
Britain averaged about 74,000 hogs 
weekly against 75,000 in 1934. Danish 
prices of bacon were higher during the 
year, averaging about $15.77 per 100 
Ibs. Export cards were issued for 
4,027,000 hogs during 1935, represent- 
ing 90 per cent of total inspected 
slaughter of 4,331,000 head. 


CANNED MEAT EXPORTS 


Canned meat exports in February, 
1936: 
Quantity. 
lbs. 
Exports 
Canned beef 
Canned pork 


Canned sausage 
Other canned meats 
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PACKERS’ PURCHASES 


Purchases of livestock by packers at principal 
centers for the week ending Saturday April 18, 
1936, as reported to THE NATIONAL PRO- 
VISIONER: 

CHICAGO, 
Cattle. Hogs. Sheep. 

2,560 5,387 

2,853 7,693 

coos 3,802 

1,747 4,296 
Anglo-Amer. Prov. Co... 902 eeee cove 
G. H. owne wage 

4,275 15,184 
15,686 10,179 

Brennan Pkg. Co., 2,311 hogs; Western Pkg. 
Co., Inc., 946 hogs; Agar Pkg. Co., 3,087 hogs. 

Total: 35,664 cattle; 7,047 calves; 33,475 hogs; 
46,037 sheep. 

Not including 1,021 cattle, 417 calves; 
hogs and 3,142 sheep bought direct. 

KANSAS CITY. 
Cattle. Calves. 


21,237 


Sheep. 
4,125 
4,197 

3,751 4,535 

1,447 4,856 

"205 3,508 

3,494 


Hogs. 
605 3,307 

799 861,483 

%o. 305 

Swift & Co. 7 911 
Wilson & Co. 1,001 
Kornblum & Son.... 1,030 ae 
Independent Pkg. Co. 3,427 312 205 
2,54 184 2,760 


Total 4 3,933 12,953 
Not including 19,204 hogs bought direct. 
OMAHA. 


Cattle & 
calves. 


23,394 


Hogs. 

5,557 

3,875 

2,826 

219 

8.410 
9,878 

Eagle Pkg. Co., 11 cattle; Great Omaha Pkg. 
Co., 131 cattle; Geo. Hoffman Pkg. Co., 45 cattle: 
Lewis Pkg. Co., 557 cattle; Omaha Pkg. Co., 169 
cattle; John Roth & Sons, 105 cattle; So. Omaha 
Pkg. Co., 43 cattle; Lincoln Pkg. Co., 387 cattle: 
Wilson & Co., 422 cattle; Sinclair Pkg. Co., 12 
cattle. 

Total: 18,983 cattle and calves; 
14,204 sheep. 


Not including 1,177 hogs and 3,635 sheep bought 


direct. 
EAST ST. LOUIS. 
Cattle. Calves. 
Armour and Co..... 1.642 1,818 
Swift & Co 2 1,674 


1,757 


25,765 hogs; 


Hogs. 
3,862 
3,822 

235 
2,623 


Sheep. 
1,840 
2,866 

Hunter Pkg. ~ eon 

ff. 

Krey Pke. Co....... 

Laclede Pkg. 

Shippers 


3,965 
Others 2,4 71 


9,285 39,459 

Not including 1,243 cattle. 3,567 calves, 

hogs and 346 sheep bought direct. 
ST. JOSEPH. 

Cattle. Calves. 

Swift & Co 596 820 

Armour and Co..... 2.435 768 

Others 1,2 19 


23,284 


Hogs. 
5,981 
5,357 


1,127 


Sheep. 


7.193 


2,669 


5,275 1,607 


SIOUX CITY. 
Cattle. Calves. 
Cudahy Pkg. Co..... 3,467 
Armour and Co 4,601 
Swift & Co 2.918 
Shippers i 4,322 
Others 3 28 


12,465 21,827 


Hogs. 
4,707 


Sheep. 
5.356 
2.960 
2.510 


1,020 


Po eer 12,487 


ST. PAUL. 


Cattle. Calves. 
Armour and Co 3.541 
Cudahy Pkg. Co.... 1,331 
Swift & C ay 5,243 
Tnited Pkg. Co 411 


16,576 11,846 


Hogs. 
6,337 


9,825 
421 7,528 


Sheep. 
1,029 


100 
1,838 


10,947 23,690 
Not including 234 sheep bought direct. 


WICHITA, 

Cattle. Calves. 
Cudahy Pkg. Co.... 1,042 
Dold Pkg. C 174 
Wichita D. B. Co... ésue 
Dunn-Ostertag ecew eens 
Fred W. Dold....... 104 ‘aan 301 
Sunflower Pkg. Co.. 53 ne 84 
Sowest Beef Co..... 28 


2,967 


Hogs. Sheep. 


3,048 4,111 
2,236 61 


2,518 1,216 5,669 
Not including 1,228 hogs bought direct. 


FORT WORTH. 
Cattle. Calves. Hogs. 
1,082 4,170 
1,214 5,028 
96 172 


Pl Co. 35 62 131 
H. Rosenthal Pkg. Go. 68 17 2 
2,471 9,503 
DENVER. 
Cattle. Calves. Hogs. 
180 979 


344 

355 1,974 

4,682 764 4,297 
MILWAUKEE. 


Cattle. Calves. Hogs. 

Plankinton Pkg. Co. 2,073 7,295 10,267 

v. D. B. Oa, N.Y. 50 coos eave 

SMO hues 

28 82 

615 39 

11,750 10,388 

INDIANAPOLIS. 

Cattle. Calves. Hogs. 

1,070 4,541 

213 =1,922 

Hilgemeier Bros. ... 6 eager 1,006 
Stumpf Bros. ecce veer 

Schussler Pkg. Co... . 

Meier Pkg. Co 8 129 

Indiana Provision Co. 28 139 

Maass Hartman Co.. 5 coe 

Art Wabnitz 10 122 aire 

1,708 14,343 

67 225 


Kingan Co 


8,221 22,531 

CINCINNATI. 
Cattle. Calves. Hogs. 
Gall’s Son... .... 47 aie 
83 944 «5,371 
ere 223 
3,194 


Ss. W. 


Lohrey Pkg. Co..... 
H. H. Meyer Co.... oaare 
J. Schlachter’s Son. 175 “ene 
J. & F. Schroth Co. 2,610 
J. F. Stegner & Co.. 213 aaa 
Shippers 354 3,105 
Others S 600 311 


2,333 14,814 
Not including 368 cattle, 106 calves, 1,498 hogs 
and 2,427 sheep bought direct. 


RECAPITULATION. 


CATTLE, 
Week 
ended 
April 18. 
Chicago 
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CHICAGO LIVESTOCK 


Statistics of livestock at the Chicago Union 
Stock Yards for current and comparative periods: 


RECEIPTS. 


Cattle. Calves. Hogs. Sheep. 
Mon., April 13...16,114 1,472 12,000 8,551 
Tues., April 14... 7,115 8,158 12,616 
Wed., April 15... 9,148 1,577 10,205 8,267 
Thors., April 16.. 4,143 1,681 10,422 10,573 
Fri., April 17.... 1,206 344 6,744 8,593 
Sat., April 18.... 400 100 3,000 5,000 














Total this week..38,126 8,342 55,077 47,176 
Previous week ..33,457 7,392 53,622 47,408 
Year AGO ..-- sees 30,580 10,850 51,279 75,870 
Two years ago...46,594 12,603 123,988 54,174 














SHIPMENTS. 

Cattle. Calves. Hogs. Sheep. 
Mon., April 13... 2,825 61 1,682 3,845 
Tues., April 14... 1,067 161 610 3,125 
Wed., April 15.. 2,242 68 257 460 
Thurs., April 16.. 1,649 41 678 3,024 
Fri., April 17.... 425 67 1,016 4,105 
Sat., April 18.. 100 eoes 100 1,000 
Total this week.. 8,308 398 4,353 15,559 
Previous week .. 7,797 622 5,329 14,295 


Year ago ........ y 540 6,184 13,609 
Two years ago. ..13,071 483 10,173 16,576 


Total receipts for month and year to April 18: 






——April—__  —__Year_—_—__ 

1936. 1935. 1936. 1985. 
ee 85,440 95,336 560,252 578,535 
Calves ...... 20,239 29,876 113,806 156,736 
Hogs .»-187,252 178,501 1,147,399 1,304,421 
Sheep ...122,082 211,576 809,674 1,124,407 


WEEKLY AVERAGE PRICE OF LIVESTOCK. 


Cattle. Hogs. Sheep. Lambs. 
Week ended April 18.$8.65 $10.60 $ 5.35 $11.15 
8.65 1 5. 60 

















Previous week .. 0.60 35 «10. 
1935 ... 11.15 8.90 4.00 8.20 
1934 . 6. 3.85 4.50 9.45 
1933 a 3.70 2.25 5.30 
BEE. bno-sseeseeodantn 6.30 3.80 2.60 6.80 
. grccenveeensewet 7.75 7.05 3.00 9.00 
Av. 1931-1985 ..... $7.30 $5.45 $3.25 $ 7.75 


SUPPLIES FOR CHICAGO PACKERS. 


Cattle. Hogs. Sheep. 
Week ended April 18.... ppl postin 31,617 


Previous week .......... 845 48,1 t 
presi A Renate: 24'958 45,520 62,719 
a oo acnate aaa 400 112,700 38,900 


33, 
WBS .nccccccccccccccvcce 26,108 109,729 56,518 
WES ncccvccccccecccscces 27,111 105,414 59,893 


HOG RECEIPTS, WEIGHTS AND PRICES. 
No. Avg. Prices— 


Rec’d. Wet. Top. Avg. 


Week ended April 18.. 55,100 249 $11.00 $10.60 
as week ....... 53,622 11.00 10.60 


622 249 . 
51,279 240 9.25 8.90 
123,989 228 4.10 3.85 
116,320 249 3.95 3.70 
ececcses 123,307 238 4.35 3.80 
141,258 238 7.85 7.05 








Av. 1931-1935 ...... 111,200 238 $5.90 $ 5.45 


CHICAGO HOG SLAUGHTERS. 


Hogs slaughtered at Chicago under federal in- 
spection for week ended Friday, April 17, 1936: 





Week ended April 17, 1936..............-. 55,444 
ae Le ER Ae Cane a 55,179 
BY BGO... c veeaacadedechd bese eneteeetken 54,767 
D. vet coesvenwaseesn eUedatehaeeaenbeces 119,728 


CHICAGO HOG PURCHASES. 








Supplies of hogs purchased by Chica: ckers 
and shippers week ended Thursday, A » 1936: 
Week ended Prev. 
1 23. wi 

Packers’ purchases .......... 33,182 28,372 
Direct to packers ............ 27,670 19,912 
Shippers’ purchases .......... 5,846 5,027 
NE naicatctne sees series 66,698 53,311 


U. S. INSPECTED HOG KILL 


Kill at 8 points week ended April 17, 
1936: 











Week Cor. 

ended Prev. week, 

April 17. 1935. 
IE: dn icdaeansedes --- 55,444 55,179 54,767 
Kansas City, Kans....... 27,001 459 27,146 
RRS eee a 508 17,269 15,352 
St. Louis & East St. Louis 39,995 38,592 36,322 
Sioux City .. -. 11,141 13,974 8,531 
St. Joseph - 11,526 9,804 11,594 
St. Paw * -- 17,266 23,804 13,814 
. and J. C. 37,059 38,463 31,582 
ee eee eee 214,941 544 199,108 

NEW YORK LIVESTOCK 


Receipts week ended April 18, 1936: 
Cattle. Calves. Hogs. Sheep. 

















Seteey Gey ..cccces 5,381 6,680 4,896 27,934 
Central Union - 2,146 1,957 ---- 8,902 
New York ... 263 43,024 10,767 5,602 

NE. Siena be cdwwe 7,790 11,661 15,663 42,528 
Previous week ... 5,647 13,088 18,008 46,288 
Two weeks ago..... 7,174 17,043 19,156 51,111 





WEEKLY HIDE IMPORTS 


Imports of cattle hides at leading 
U. S. ports for week ended April 11: 
Week Ending: New York. Boston. Phila. 








Apr. 11, 1936........ 19,464 , , re 
Age. 4, I9BB........ 87,680 .S) oe 
Mar. 28, 1936........ SAGES === neces  < Seeeve 
Mar. 21, 1936........ 55,608 Z.5ZB cece 

Total 1936 ........ 578,383 43,679 37,609 
Apr. 18, 1085........ 18,208 = esecee «ss ornvee 






Apr. 6, 1935... 


Total ISS ... cece 327,603 23,471 4,614 
Total so far: 1936—659,671.* 1935—355,688.* 
*Does not include imports at Norfolk. 








LOSSES FROM BRUISES 


Are your men posted on the abuses 
that cost money in handling live hogs? 
Have them read chapter 1 of “Pork 
PACKING,” The National Provisioner’s 
latest book. 








Order Buyer of Live Stock 
L. i. MceMURRAY 


Indianapolis, Indiana 














National Stock Yards, Mlinoi 








LIVE STOCK BUYER... 
HOGS a Specialty 


Hi. L. SPARKS & CO. 


ph : Bridge 6261 or L.D. 518 
Springfield, Mo. Telephone 3339 














Week ending April 25, 1936 


DROUGHT HIDES OFFERED 


The largest offering so far of drought 
hides was announced this week when 
bids were requested by the Governor’s 
Commission on Unemployment Relief, 
Indianapolis, Ind., on 49,815 cattle 
hides, 35,800 calfskins and 64,910 kip- 
skins, taken from drought cattle slaugh- 
tered after Sept. 5, 1934. 


Offerings are divided into 62 sepa- 
rate lots. Included are 1,265 heavy 
native cows, 15,000 branded cows and 
15,000 light native cows stored at plant 
of Cudahy Packing Co., Kansas City, 
Kans.; 10,000 branded cows and 8,550 
light native cows stored at plant of 
Armour and Company, Omaha, Nebr. 
Balance of offerings consist of numer- 
ous small lots of calf and kip skins, 
stored at these two plants and also 
Terminal Warehouse, New York City, 
and Kingan and Company, Indianapolis, 
Ind. 


Bids are to be opened at 10:00 a.m., 
May 13, and inspection dates have been 
announced as follows: New York, April 
29; Indianapolis, May 1; Kansas City, 
Kans., May 4; Omaha, May 6. 





REJECT HIDE BIDS 


Bids for a total of approximately 
43,735 drought cattle hides, 28,740 calf- 
skins and 31,550 kipskins, recently al- 
located by the Federal Surplus Com- 
modities Corporation to the Kentucky 
Emergency Relief Administration, were 
opened at Louisville, Ky., April 22. The 
hides and skins were divided into 20 
separate lots. Most of the bids were 
rejected and awards were announced 
only on following four lots: 


To A. C. Lawrence Leather Co., Pea- 
body, Mass.; lot No. 5-4-7, unbranded 
kipskins, 12 lbs. and up, packer No. 1, 
15,350 pieces at .1224 per pound; lot 
No. 5-4-8, unbranded kipskins, 12 Ibs. 
and up, packer No. 2, 3,700 pieces at 
-1104 per pound. To H. Elkan & Co., 
Chicago: Lot No. 2-4-19, branded cow 
hides, packer No. 1, 5,000 pieces at 
.0905 per pound; lot No. 2-4-20, branded 
cow hides, Packer No. 2, 2,500 pieces 
at .0805 per pound. 




















SAUSAGE 


C-D{ uingine 


= EQUALIZER 


made out of pure nickel aluminum, highly polished, 
divides from 3- to 6- and from 2- to 8-inch lengths. No 
breakage of casing — reduces linking time one third — 
easily adjusted — sanitary. 

No sausage kitchen should be without this equalizer. 
Lasts a life time. For further information address — 


SPECIALTY MFRS. SALES CO. 


2021 Grace St. Chas. W. Dieckmann Chicago, Ill. 























F.C. ROGERS, INC. 


NINTH AND NOBLE STREETS 
PHILADELPHIA 


BROKER 
PACKINGHOUSE 
PRODUCTS 


HARRY K. LAX, General Manager 


Member of New York Produce Exchange 
and Philadelphia Commercial Exchange 








Pr 


CHILI POWDER For your convenience, supplies FOR Process your sausage in United 
Complete Con Carne Flavor are available in distributing 6 ; - + E R Molds to gain better looks and 
warehouses located strategic- better profits. Easy to use. Eco- 
CHILI PEPPER ally at important centers nomical. Stainless and tinned 
Ground throughout the country. S AU S AGE 

Adequate stocks are main- steel models. 

WHOLE CHILI PEPPERS ulead” with regular car-lot PROFITS United Steel & Wi Cc 
GARLIC POWDER shipments assuring buyers the re 20. 
ONION POWDER advantage of lowest transpor- 856 Fonda Ave., Battle Creek, Mich. 
BAI Quality tation costs. 





CHILI PRODUCTS CORPORATION, LTD. 
1841 E. 50th STREET, LOS ANGELES, CALIF. 
CHICAGO, ILL.: 160 E, ILLINOIS STREET 


Also distributed by 
W. CARLBERG CoO. S. HOLST-KNUDSEN 
215 Pershing Rd., Kansas City, Mo. 105 Hudson St., New York City 


RR 
OLD PLANTATION Offers You This Opportunity! 


Not to guess how Pork Sausage, Franks, Wieners, Bologna 
and Braunschweiger should taste, but actually be able to 
secure the natural spice ingredients, blended to produce the 
taste desired by most of the people in your trade territory. 


A.C.LEGG PACKING CO., INC. 


Exclusive Blenders of OLD PLANTATION SEASONINGS 
BIRMINGHAM, ALABAMA 
































The National Provisioner 

















Meat Packing 40 Years Ago 
(From The National Provisioner, April 25, 1896.) 

Owing to floods, employees of Hovey 
Bros. Packing Co., Sherbrooke, Quebec, 
were obliged to get to their work in 
boats. 

Brown Dressed Beef Co. began op- 
eration at Indianapolis. 


Utilization of wood ashes from pack- 
ers’ smokehouses was advocated for 
fertilizer by U. S. Department of Agri- 
culture. 


Swift & Company completed large 
addition to their ice plant at Kansas 
City. 

Swarzschild & Sulzberger have 
shipped large numbers of live cattle to 
Europe. 


Hebrew Butchers’ Benevolent Asso- 
ciation, New York, published scale of 
rates and agreed not to cut prices. 


William L. Gregson, Chicago Packing 
& Provision Co. returned from a trip to 
Europe. 


Testimonials were given as to inter- 
est in and value of THE NATIONAL PRo- 
VISIONER to Kingan & Co., whose per- 
scnnel reads it “with interest;” Armour 
Packing Co., New York, who found it 
“a first class medium;” Nelson Morris 
& Co., Chicago, who said it was “a 
very welcome visitor;” G. H. Hammond 
& Co., Hammond, Ind., “expressing our 
high opinion of the value” of the maga- 
zine, and S. Oppenheimer & Co., Chi- 
cago, who found perusal of its pages 
gave “a liberal education in everything 
pertaining to the packing industry and 
all its kindred branches.” 


Meat Packing 25 Years Ago 


(From The National Provisioner, April 29, 1911.) 


Federal meat inspection regulations 
amended to permit use of mutton fats 
in manufacture of oleo oil and oleo 
stearine. Also if potato or bean flour 
is used in sausage, this fact must be 
Stated rather than merely stating 
“cereal added.” 


New Jersey passed law limiting 
period of cold storage of food products 
to 10 months, with requirement that all 
products stored carry date of storage. 


F. S. Hayward was elected secretary 
of Swift & Company, succeeding the 
late D. E, Hartwell. R. C. McManus 
was made head of the company’s legal 
department, vacated by death of Arthur 
F, Evans. 


Week ending April 25, 1936 


John A. Hawkinson, vice president 
and general manager, Tennessee Pack- 
ing & Stock Yards Co. and receiver of 
the company, became general manager 
of the provision department of Sulz- 
berger & Sons Co. 


W. F. Price, manager, mutton depart- 
ment, Morris & Co., was made manager 
of company’s new Oklahoma City 
plant. 


Congratulations of the industry were 
extended to Edward A. Cudahy, jr.; on 
his marriage to Miss Nora Brewer of 
San Francisco. 


T. C. Sullivan was made manager of 
New York provision department of 
Swift & Company, succeeding F. C. 
Cooper, resigned. 


Chicago News of Today 


Purchases of livestock at Chicago by 
principal packers for the first four days 
of this week totaled 25,096 cattle, 6,486 
calves, 28,601 hogs and 32,240 sheep. 


Frank A. Hunter, president, Hunter 
Packing Co., East St. Louis, IIl., and 
chairman of the board of the Institute 
of American Meat Packers, spent a few 
days in Chicago during the week on 
personal and Institute business. 











GRADING HIDES. 


Jerry Smith (left), asst. supt.. Wilson & 

Co. plant. Oklahoma City, and Roy 

James, hide cellar foreman, look over 
hides on the grading table. 





Howard McCall, J. H. Allison & Co., 
Chattanooga, Tenn., packers, was call- 
ing on old friends in Chicago this week. 


Charles E. Herrick, past president of 
the Institute of American Meat Pack- 
ers, now a resident of Rockford, IIL, 
spent a day in Chicago during the week. 


T. Henry Foster, president, John 
Morrell & Co., Ottumwa, Ia., was a 
Chicago visitor this week. 


Samuel Isaac, who has been con- 
nected with the Independent Casing 
Co. at Chicago for the past 8 years, 
has been promoted to take full charge 
of the New York office. 


Louis B. Dorr, vice president, Jacob 
Dold Packing Co., Buffalo, N. Y., vis- 
ited in Chicago during the week. 


J. P. Grip, Hygrade Food Products 
Corp., New York, was a visitor in Chi- 
cago this week. 


Chicago plant soccer team of Wilson 
& Co. won the Midwestern champion- 
ship in the National Amateur Cup 
Tournament sponsored by the United 
States Football Association. 


W. B. Allbright, head of the All- 
bright-Nell Company, is spending a few 
weeks’ vacation in Florida. 


S. C. Frazee, operating department, 
Wilson & Co., is on a trip to the com- 
pany’s plants in South America. 


Al R. Runkel, divisional sales man- 
ager, Shellabarger Grain Products Co., 
Decatur, Ill., was a Chicago visitor this 
week. 


Thomas E. Wilson, chairman of the 
board, Wilson & Co., was in New York 
during the latter part of the week. 


Fred E. Wagner, vice president, Ni- 
agara Blower Co., New York City, was 
in Chicago during the week. 


Charles B. Todt, Wilson & Co., has 
been transferred from the Chicago pro- 
vision department to take charge of 
the provision department at Kansas 
City. 


L. W. Kahn, president, E. Kahn’s 
Sons Co., Cincinnati, O.; Samuel Slot- 
kin, president, and A. W. Cushman, vice 
president, Hygrade Food Products Co.; 
Frank A. Kohrs, president, Kohrs 
Packing Co., Davenport, Ia., and Wm. 
Diesing, vice president, Cudahy Pack- 
ing Co., Omaha, Neb., were in Chicago 
this week. 

Among packer visitors to Chicago 
this week were Fred M. Tobin, presi- 
dent, Rochester Packing Co., Rochester, 
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The name “STANGE” or the trade- 
mark “Peacock Brand” is your guar- 
antee of perfect satisfaction in meat oo 


packer and sausage manufacturers’ be 

specialties. Made according to tried Liber ty 
and tested formulas, these products 

offer advantages that no other product Bell Brand 
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2536-40 W. Monroe St., Chicago Lambs and Calves 


U. 8. GOVERNMENT INSPECTION 
Western Branch, 923 E. 3rd St., Los Angeles WILMINGTON DELAWARE 
=e 
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N. Y.; F. L. Wernke, president, Louis- 
yille Provision Co., Louisville, Ky.; 
Chester G. Newcomb, vice president, 
Lake Erie Provision Co., Cleveland, O.; 
H. Harold Meyer, H. H. Meyer Pack- 
ing Co., Cincinnati, O.; E. A. Schenk, 
president, Columbus Packing Co., Co- 
jumbus, O.; T. W. Taliaferro, president, 
Hammond Standish & Co., Detroit, 
Mich.; G. W. Birrell, treasurer, Chr. 
Kunzler, Inc., Lancaster, Pa.; C. H. 
Keehn, vice president, Kingan & Co.; 
Indianapolis, Ind., and J. W. Rath, pres- 
jdent, Rath Packing Co., Waterloo, Ia. 


Countrywide News Notes 


Stark and Wetzel is a new sausage 
manufacturing firm at Indianapolis, 

John Gerst, 61, second vice president 
and one of the founders of Gerst Bros. 
& Co., St. Louis, Mo., died at his home 
following a three-months’ illness. His 
brother, Jacob Gerst, president, and 
also one of the founders of the packing 
company 35 years ago, preceded him 
in death by 12 days. 

Thomas J. McNamara, sr., head of 
the well-known firm of Thomas J. Mc- 
Namara & Sons, Bridgeport, Conn., 
sausage manufacturers, died on April 
20, after an extended illness. 


Leonard C. Wilson, president, L. C. 
Wilson Corp., Buffalo, N. Y., has re- 
turned from an extended rest in 
Florida. 


A. R. Smith, broker, Seattle, Wash., 
has recently added a department in 
charge of George L. Neil which han- 
dies provisions, packinghouse products, 
oils and feed and fertilizer materials 
on a strictly brokerage basis. Mr. Neil 
is specializing in carlot shipments of 
green, S.P. and D.S. meats. 


Offices of Z Processes, Inc., who con- 
trol the patents on the “Z” process of 
quick-freezing meats, have been located 
at 70 Montgomery st., Jersey City, 
N. J. 


Employees of John Morrell & Co. 
who have recently become entitled to 
the 25-year service button of the Insti- 
tute of American Meat Packers include 
Fred G. Carr, mechanical department, 
and Maud D. Grooms, canning depart- 
ment, Ottumwa, and salesman W. L. 
Hanna, St. Joseph, Mo. 


Armour and Company recently opened 
a new branch house in San Francisco, 
Calif., to handle much of the company’s 
retail trade as well as steamship and 
freighter business along the water 
front. 


J. P. Gorman has been appointed 
manager of the Chicago plant office of 
Armour and Company. He served for 
three years in the same capacity at the 
Sioux City plant. 


A. Fink & Sons Co., Newark, N. J., 
recently leased a building in Trenton, 
N. J., for a branch plant. 

Robinson Packing Co. has been in- 


corporated to carry on meat packing at 
Waco, Tex. 


Week ending April 25, 1936 





Future Packer Leaders 


Lewis E. Brazelton has been made 
manager of the wholesale market of 
the Houston Packing Co., Houston, 
Tex., succeeding J. J. Mackey, who re- 
tires after 36 years service with the 
company. 


Mr. Brazelton was born in 
Houston, member of 
a pioneer family, 
was educated in 
Houston schools and 
the University of 
Texas. He began as 
a day laborer in the 
plant, and worked 
up through beef, 
shipping and city 
sales departments to 
be assistant to Mr. 
Mackey, and now 
takes his place. 


‘“‘We believe in 
young men,” says general manager 
Childress, “and can train them to much 
better advantage for positions of re- 
sponsibility than by hiring outsiders. 
The Institute of Meat Packing of the 
University of Chicago offers a great 
opportunity to young ambitious em- 
ployees in the packing industry. I am 
glad to say that every man in our or- 
ganization who has taken advantage of 
these courses is making steady prog- 
ress. All of them read THE NATIONAL 
PROVISIONER as part of their course of 
study.” 


New York News Notes 


John H. McManus, general manager, 
New England plants, North Packing & 
Provision Co., who makes his headquar- 
ters at Boston, Mass., was a visitor to 
New York last week. 


Miss Dorothy Schreiner, of Merkel, 
Inc., Brooklyn, underwent a mastoid 
eperation at the Brooklyn Eye and Ear 
Hospital, April 17, and is making fine 
progress. 


Visitors to New York during the past 
week included H. W. Hamilton, casing 
department, and J. C. Weinrich, sau- 
sage department, Wilson & Co., Chi- 
cago; R. H. Majors, Swift & Company, 
Cleveland, 0.; J. J. McEncroe, pork de- 
partment, Armour and Company, Chi- 
cago; J. W. McElligott, produce depart- 
ment, Cudahy Packing Co., Chicago. 


Effective May first the New York 
headquarters of the Rath Packing Co., 
Waterloo, Ia., will be located at 444 
West 14th st., where a full line of 
Rath’s products will be handled under 
the management of Robert B. Skyes. 


Annual reception of Adolf Gobel’s 
Employees’ Mutual Welfare Society, 
Inc., held at the Manhattan Opera 
House, New York, on April 18, was 
both a financial and social success. The 
ball committee had as its chairman 
Miss E. Ethel Gillingham; treasurer, 
John M. Kastner; secretary, Miss 
Blanche Peltzman. Other committees 
and their chairmen were Miss Lilyan 


M. Brady, reception; George Simonetti, 
journal; Thomas J. Cully, music; C. L. 
Tingle, printing; Matthew W. Doyle, 
publicity; tickets and door, Roy Baker 
and C. G. Ehrhard. Officers of Adolf 
Gobel, Inc., attending included presi- 
dent V. D. Skipworth, vice presidents 
M. D. B. Hunter, John G. Bates and 
Maurice Lehman, and assistant treas- 
urer F. A. Chalcrast. Among out-of- 
towners were J. E. Madden, manager 
of the Boston plant, and his sales staff; 
also J. E. Lotz, manager of the Milton, 
Penn., plant and some of his staff. 


With nearly 500 guests the West 
Washington Market Boy’s and Men’s 
Association celebrated their first an- 
nual get-together with a dinner dance 
at the Hotel Astor. The association 
was formed for the purpose of devel- 
oping good fellowship in the West 
Washington market, New York, and 
has as its president Arthur C. Hadley, 
manager, Wilson & Co., 42 Tenth ave. 
branch; vice president, Thomas Mur- 
ray, of the Gansevoort Independent, 
and chairman of entertainment com- 
mittee, William Harris, Max Kraus & 
Bros. Guests included H. L. Skellin- 
ger, manager, Wilson & Co., and W. K. 
Reardon, manager, New York Butchers’ 
Dressed Meat Co.; T. E. Ray, manager, 
Swift & Company; Joseph Wormser, 
Max Kraus, Sam Kornblum, Joseph 
Sullivan, Samuel Gold, I. Frank, Loyal 
Blanchard, Milton Deiner; F. J. Cooper, 
manager, and L. F. Gerber, superin- 
tendent, Cudahy Packing Co., Jersey 
a and B. M. McCarthy, Washington, 


A host of friends, many of whom 
came from meat packing, sausage 
manufacturing and casing circles, at- 
tended the funeral services last week 
of Harry M. Cohn, who passed away on 
April 17, following a short illness. Mr. 
Cohn had been with Sayer & Co., Inc., 
for 42 years and during the past twelve 
years had served as general sales man- 
ager. He had a very wide acquaint- 
ance in the meat field and an excep- 
tional knowledge of the casing business. 
He is survived by his widow, a son 
and a daughter. 


About thirty executives and heads of 
departments of Armour and Company, 
120 Broadway, New York, tendered a 
dinner to A. G. Versen of the provis- 
ion department at the Hotel New 
Yorker on April 21, on the eve of his 
returning to Chicago to assume other 
duties there. A handsome cigarette 
case was presented to Mr. Versen by 
F. W. Loucks, branch house superin- 
tendent, who acted as toastmaster. 


Effective April 27 the New York of- 
fice of Geo. A. Hormel & Co., Austin, 
Minn., will be located in the Commerce 
bldg., 155 East 44th st., where more 
spacious quarters have been leased. 
The departments maintained in New 
York are Flavor-Sealed division, C. H. 
Hornburg, jr., manager; dry sausage, 
A. R. Schneidewind, manager; packing 
division, Joseph H. Heineman, manager. 
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Dealer 


SAUSAGE AND COLD CurTs 
App 10 Sales Profits 


By E. J. CLARY. 


HERE are real profits in a large 
cold cut and sausage volume. 
Some dealers overlook the possibility 
of building their sales on this high- 
margin line. They may say, “We don’t 
carry the large bologna or liverwurst 
because we don’t have enough demand 
for it. Yes—we get frequent requests 
for certain cold cut specials, but we 
frankly tell the customer it doesn’t pay 
to stock them.” 


But many dealers have built up a 
very large cold cut business. They 
apply modern methods of display, ad- 
vertising and merchandising and reap 
a nice profit. 


Their attitude is essentially different 
from that of the retail meat dealer 
who can’t sell them. He looks upon 
cold cuts and sausage as purely demand 
items, with definitely limited potential 
sales. He rarely exploits or adver- 
tises cold cuts—yet in every home 
there is a chance to increase per capita 
consumption of this form of meat—with 
profit! 


How to Make Profits 


The essentials in making cold cut and 
sausage profits are: 


1.—Keeping complete assortments to 
meet a wide range of tastes within the 
family circle; 


2.—Combinations of cold cuts and 
sausage to fit family meeds, arranged 
by the retailer; 


3.—Periodical counter and window 
displays; 


4.—Handling fresh quality products; 


5.—Sliced arrangements on trays in 
good light with name tags on each 
item; 

6.—Suggestive selling at the case. 


It is a fact that personal taste varies 
in cold cuts and sausage to a greater 
degree than in fresh meats. Pretty 
nearly every one in the family likes 
roast beef, but it cannot be said that 
every one in the family likes liver- 
wurst, bologna and every other cold 
cut and sausage item. This is because 
they do not realize their values. 

Unless the dealer carries a fairly 
wide range of such items, his sales of 
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necessity are limited, and there is apt 
to be a steady decrease in volume in 
this department. 


It has been found profitable, espe- 
cially in summer, to feature sausage 
and cold cut specials in handouts, ad- 
vertising and in special displays in the 
shop. Once the habit of enjoying cold 
cuts and sausage is established or re- 
established in the home, there is more 
than likely to be a steady demand for 
them. 


Make Displays Effective 


In many shops cold cut and sausage 
displays leave much to be desired from 
the standpoint of eye and appetite ap- 
peal. Many of them give a definite 
impression of odds and ends, sparsity 
in offerings, and are poorly arranged 
as to color harmony. 


A good part of the success of any 
sausage display depends on making it 
one man’s business to keep an eye on 
the products at intervals during each 
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day. Perhaps there is no class of 
meats which makes possible a more 
attractive display. 


A Brooklyn, N. Y., meat retailer who 
has had great success, and whose cold 
cut and sausage case produces a |] 
portion of his volume and profits, de. 
clares, “Too much time can scarcely be 
given to the daily arrangement of cold 
cut items. I mean by this a symmet- 
rical arrangement, sliced in sufficient 
quantities to emphasize appetite ap. 
peal. 


“They should be lined up on spotless 
shelving or trays, with at least three 
inspections daily for replacement and 
orderly condition. We keep our cold 
cuts in the most prominent section of 
the cold-case, and get up new selling 
placards daily calling attention to the 
exhibit. At regular intervals, espe- 
cially in the hot months, we give over 
valuable window space to our cold cut 
assortment and frequently stock spe- 
cials to add interest to the line.” 


Fresh meat customers may be easily 
interested in such assortments as ex- 
tra items after the fresh meat trans- 
action is closed. This means “sugges- 
tive selling” on a class of goods which 
offer good profits for the retailer of 
meats. Once sales clerks have formed 
the habit of selling along this line, the 
cold cut and sausage section takes on 
a new meaning in the average market, 
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BETTER MARGINS WHEN THESE ITEMS ARE PUSHED. 


Dealer who features cold cuts and sausage items can increase consumer interest 
in them, and thereby add to his volume and profits. Good sausage display makes 
many impulse sales for the meat retailer. 


The National Provisioner 
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News of the Retailers 


Buehler Brothers, meat dealers, Hol- 
land, Mich., have moved to new, mod- 
ern quarters at 7 West 8th st. 

The Royal Meat Market has opened 
market at 2889 Mission st., San Fran- 
cisco, Cal. 

Carl J. Johansen has leased meat 


market of Rochdale Co., Enumclaw, 
Wash. 
Roy Snider, Red & White Store, 
Sprague, Wash. has added meat 
market. 


W. G. Howser has sold Central Meat 
Market, Chelan, Wash., to Al Frank. 

Harry Chalek has established meat 
market at 8277 South San Pedro st., 
Los Angeles, Cal. 


Louis Schwalbach has engaged in 
meat business at 2394 South Lenox, 
Milwaukee, Wis. 

The Long Marketing Co., Joplin, Mo., 
has opened another branch meat mar- 
ket at 1139 Military ave. Baxter 
Springs, Kas. 

C. H. Dole & Son, Kalamazoo, Mich., 


have opened a branch store at 21-23 
West State st., Battle Creek, Mich. 


Economeats, Inc., has engaged in 
meat business at 1212 North Lincoln 
ave., Milwaukee, Wis. 


Four Letter Market has engaged in 
the meat business at 1500 California 
st. San Francisco, Cal. 


Messrs. J. R. Aldridge and Theodore 
McWhorter have opened new and mod- 
ern meat market on Danville st., Lan- 
easter, Ky. 





















AMONG NEW YORK RETAILERS 


A business meeting of the Bronx 
Branch was held at Ebling’s Casino on 
April 15. Routine matters were dis- 
cussed and a change in the present 
meeting room considered. Next meeting 
will be held May 6, probably in the 
new headquarters. 


Sympathy of the trade is extended 
to John J. Harrison, business manager, 
Brooklyn and South Brooklyn Branches, 
on the passing of his second eldest 
daughter, Agnes, April 18 of pneu- 
monia. 

Eastern District Ladies’ Auxiliary 
will hold a card party at Schwaben 
Hall, Knickerbocker and Myrtle ave- 
nues, Brooklyn, April 28. Mrs. A. 
Schaefer is president; Mrs. Ed Stein, 
vice president; Mrs. Chas. Loeschert, 
treasurer; Mrs. Glucker, financial sec- 
retary; Mrs. Koenig, recording secre- 
tary, and Mrs. R. Hess, corresponding 
secretary. 

Meat, fish and poultry seized and de- 
stroyed by the health department of 
the city of New York during the week 
ended April 18, 1936, were as follows: 
Meat—Brooklyn, 30 Ibs.; Manhattan, 
2,310 lbs.; Bronx, 3 Ibs.; Queens, 5 Ibs.; 
total, 2,348 lbs. Fish—Bronx, 2 Ibs. 
Poultry—Manhattan, 2 lbs. 
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WHOLESALE DRESSED MEAT PRICES 





Wholesale prices of Western dressed meats quoted by the U. S. Bureau of 
Agricultural Economics at Chicago and Eastern markets on April 23, 1936: 


Fresh Beef: 











CHICAGO. BOSTON. NEW YORE. PHILA. 
STEERS, 300-500 lbs.?: 
0S ed te OPES AEDS EA ETE EAE See ee $13. et a el 
cnet heniskeecnted.oneaivencesiuen’ oo Seep = ee Seccshboos 
Bs 6c ddiinke + bocce desbeeenensngtan a: .  ehgcean wee Se.” . weepspeese 
GI GD swe cecccvcctscesscesting 10. 50 Le. . \menevendesi <.. Qaaveevgee: .-. aeepenienes 
STEERS, 500-600 Ibs. 
NR oa. o cv cumncls o ce-004 0a vancs ob Geka. . eae oe alban aewtedl) ix, eeieen sein Rice): 
Dies bocccct cvcceSovepevinsccneesess 14, 15.00 14.00@15.00 14. 14.50 
Cs ca cawedecen Sboncecgen6te6eeneuebn 12. 14.00 13.00@14, 4 13.00@14.00 
BRR: 60s coe Wokncccesscncesstaseetwes 11. 12.50 12.00@13.00 12 13.00 
Common (plaim).....cccccccccccccscoses 10. a. devesesabey Linseeeeaeear. ..06seeenwee 
STEERS, 600-700 Ibs 
PEE, ccbecdats observes beoensieecsciveses . baeesebban > - geeneeqseec-  Ueekemsaeeins | i. Shei 
Pa Gia cued set se 0tedenmes Sad aakires 14.00@15.50 =—=s- ws ee ee wee 4.00@15. 14. 14.50 
PT TOT TTT TST ree 12. 14.00 Ken se seen is.oo 12.00 13. 14.00 
I chit necche 05% acca asmhurakh neon 11. 12.50 11.50@13.00 12. 13. 12 13.00 
STEERS, 700 lbs. up 
Bn va vcvecegsecvcavetsocececececeess akeeeseseh . a eeeseees - eee ~ ohneeeeee 
Pi ob ovaretnens.cow vecabekeeehedeawbe 14.00@15.50 14.00@15.00 14.50@15.50 14.00@14.50 
Sade red daswatete tes senwenssd teehens 12.50@14.00 13. 14.00 13.00@14.50 13.00@14.00 
COWS: 
GREED, cccnlcicccnccwcvcavendccessvetcctc Sashereste  -sesteesbal )& LeReneeeees. > eemkeeeeee 
- 11.60@12.00 11.50@12.00 11.00@12.00 11.00@12.00 
Medium 10.50@11.00 11.00@11.50 10.50@11.00 0. 11.00 
Common (plain) 10.00@10.50 10.50@11.00 10.00@10.50 10.00@10.50 
Fresh Veal: 
VEAL?: 
ME acerncesrdccnentensdseseeeutedeses 13.50@14.50 15.00@16.00 14.50@16.00 14. 15.00 
Good % ¥ 14.00@15.00 -50@1 13.00@14.00 
Medium ose 4 13. 14.00 .50@ 11. 13.00 
GER CHING cic cicccowccnnccesteccs 9.50@10.50 11.00@13.00 10.50@11.50 10. 11.00 
Fresh Lamb and Mutton: 
LAMB, 38 Ibs. down: 
icc sine babe ce decsees cope be bibwaeben 19.50@20. yee coe payee eH 21.00@22.00 
in 66nbte<anGcunssenshenes6enens cusses 19. 00@19. 50 20. 21.00 20. 20.50 20. 21.00 
I snicetee Kondo spies dou cedin tema 18.00@19.00 18:00@19.00 aes TNs 19.50@20.00 
EY: CD sc. cunige saws eecbsiebcvelee 17.00@18.00 18. 19.00 pe eee eens 
LAMB, 39-45 Ibs 
IND, 60 05:66 otcendccconeecececteeezense 19.00@19.50 20.00@21.00 20.00@20.50 20. 21.00 
Dae. pine alike s diewe hatahineaehied hell 8.50@ 19.00@20.00 19.00@20.00 19.50@20.50 
Ps cogddeescccenee0sss0bsteseepsues 17.50@18.50 18. 19.00 18.00@19.00 
GHEE CREME). 0c ccccccccccccccsccccs ‘ensccceseos- _ seseecocan- “@0edeueess | eeauueuneS 
LAMB, 46-55 Ibs.: 
SOD eo nnn da 60-0d oc cigccdeessescepeuense 18.50@19.50 19.00@20.00 19.00@19.50 18.50@19.00 
STE bachee sees babel Ocketheose Senses 17.50@18.50 18.00@19.00 18.50@19.00 18 8.50 
a yy (ewe), 70 Ibs. down: 
pakkeeb kine soeeekweseteekupes.s bates 11.00@12.00 12.50@13.50 13.00@14.00 oveecscess 
phinigeee9ee 8b edetdekéobeee<cesabeth 10.00@11.00 1.50@12.50 il. 13.00 Srneceeewe 
Fee — icindendogtusive sence 9.00@ 10.00 10.50@11.50 10.50@11.50 = an cneeeeee 


SHOULDERS, N. Y. style, skinned: 


8-12 IDB. AV... cc ccccccccccccecses .+++- 16.00@17.00 


PICNICS: 


4 8 IDS. AV... cece cece cece eeeneees 18.50@ 20.50 


SPARE RIBS: 


Half sheets........cccecccccececcrsecs 12.50@14.00 


TRIMMINGS: 


Regular. ......-ceescccgeccccccesecesees 11.00@11.50 


(1) Includes heifer 450 lbs. down at Chicago. 


(2) Includes ‘‘skins on’’ at New York and Chicago. 












MEAT CANS IN EVERY PANTRY 


General adoption of canned vege- 
tables as household necessities should 
help the retail meat dealer in teaching 
his customers that no pantry is really 
complete without several cans of meat 
products. When the housewife really 
learns how simply and appetizingly she 
can use canned meats her market bas- 
ket will always contain a few of them. 
But the dealer must “sell” her on the 
idea first. 


Too few housewives know that veal 
and ham loaf may be sliced and made 
up into delicious hot dishes, or used be- 
tween the slices of the children’s lunch 
bread to make a tasty sandwich. More 
housewives should take advantage of 
whole and half hams in cans which are 
all ready cooked and may be heated 


with very little time and trouble. Not 
nearly enough housewives know how 
delicious and convenient is tongue in 
cans, or how to make a delectable quick 
fricassee chicken of whole and half 
chickens now in cans. 


USING HAM AND BACON ENDS 


Meat retailers have found sandwich 
spread a good way of disposing of 
bacon ends, ham shanks and boiled ham 
ends. They are cooked until tender, 
ground through a fine plate and pimien- 
toes and chopped pickles are added. A 
quart of sweet pickle juice is also added 
to 5 Ibs. of meat. Place in trays for 
display. Spread will keep fresh for 
several weeks by adding pickle juice 
and remixing. 
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CHICAGO MARKET PRICES 


WHOLESALE FRESH MEATS 


Carcass Beef. 


Week ended 
Prime native steers— April 22, 1936. 


Cor. week, 
1935. 


21 @21% 
21 @21% 
21% @22 


19 @20% 


Heifers, — ) 17%@18% 
Cows, 400-600 10%@1: 12%@15% 
Hind quarters, cone )2 @25% 
Fore quarters, choice.... D @17% 


Steer loins, prime 
Steer loins, o 1 
Steer loins, No. 

Steer short loins, prime.. 
Steer short loins, No. _s 
Steer short loins, No. 2. @ 
Steer loin ends (hips) . @20 
Steer loin ends, No. @19 
Cow loins @18 
Cow short loins @21 
Cow loin ends (hips) @15 
Steer ribs, i unquoted 
Steer ribs, No. @23 
Steer ribs, No. 

Cow ribs, No. 

Cow ribs, No. 3 

Steer rounds, 

Steer rounds, 

Steer rounds, 

Steer chucks, 

Steer chucks, 

Steer chucks, 

Cow rounds 

Cow chucks 

Steer plates 

Medium plates 

Briskets, No. 1 

Steer navel ends 

Cow navel ends.......... 

Fore shanks 

Hind shanks 

Strip loins, No. 1, bnls.. 

Strip loins, No. 2 

Sirloin butts, No. 1 

Sirloin butts, No. 2 

Beef tenderloins, 

Beef tenderloins, 

Rump butts 

Flank steaks 

Shoulder clods 

Hanging tenderloins oi 

Insides, green, 6@8 Ibs.. @15% 
Outsides, green, 5@6 lbs. @14 
Knuckles, green, 5@6 Ibs. @15 


Beef Products. 


Brains (per Ib.)......... 
Hearts 

Tongues 

Sweetbreads 

Ox-tail, 

Fresh tripe, 

Fresh tripe, E 

Livers 

Kidneys, 


unquoted 
@41 


unquoted 
@47 


@20 
@10% 


Choice carcass p15 @15 
Good carcass 2 @13 
Good saddles 5 @18 
Good racks .... wes é @l4 
Medium racks .. D @11 


Veal Products. 


Brains, each @ 9 @i1 
Sweetbreads @35 @45 
Calf livers @35 35 


Choice lambs .. @20 

Medium lambs 

Choice saddles 

Medium saddles 

Choice foeres 

Medium fores 

Lamb fries, per Ib 

Lamb tongues, per Ib.. 

Lamb kidneys, per Ib.... 2 @20 


Mutton. 


Heavy sheep @ 8 
Light sheep @10 
Heavy saddles @l1 
Light saddles @13 
Heavy fores @ 5 
Light fores @10 @ 
Mutton legs @13 
Mutton loins @10 
Mutton stew @ @7 
Sheep tongues, per Ib. @12% 
Sheep heads, each @ @14 
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Fresh Pork, etc. 


Pork loins, 8@10 Ibs. av. 
Picnics 

Skinned shoulders 
Tenderloins 


Boston butts 
Boneless butts, cellar trim, 
2@4 


Neck bones 
Slip bones 
Blade bones 
Pigs’ feet 

| a an per Ib. 


Chitterlings 


DOMESTIC SAUSAGE 


(Quotations cover fancy grades.) 


Pork sausage, in 1-lb. cartons 

Country style sausage, fresh in link.... 
Country style sausage, fresh in bulk.... 
Country style sausage, smoked 
Frankfurters, in sheep casings 
Frankfurters, in hog casings 

Bologna in beef bungs, choice 

Bologna in beef middles, choice 

Liver sausage in beef rounds 

Liver sausage in hog bungs 

Smoked liver sausage in hog bungs 
Head cheese 

New England luncheon specialty 

Minced luncheon specialty, choice 
Tongue sausage 

Blood sausage 

Souse 


DRY SAUSAGE 


Cervelat, choice, in hog bungs 
Thuringer cervelat 


choice 


B. C. salami, new condition 
Frisses, choice, in hog middle: 
Genoa _ salami, choice... 
Peppero: 

Martadella, new condition 
Capico 


Virginia hams 


SAUSAGE MATERIALS 


(F. 0. B. CHICAGO.) 


Regular pork trimmings 

Special lean pork trimmings... 
Extra lean pork trimmings 

Pork cheek meat 

Pork hearts 

Pork livers 

Native boneless bull meat (heavy) 
Shank meat 

Boneless chucks 

Beef trimmings 

Beef cheeks (trimmed) 

Dressed canners. 350 Ibs. and up 
Dressed cutter cows, 400 Ibs. and up... 
Dr. bologna bulls, 600 Ibs. and up 
Pork tongues, canner trim, P. 


SAUSAGE IN OIL 


Bologna style rr in beef rounds— 
Small tins, 2 to crate........ Sececcccesoces 

Frankfurt style sausage, in sheep —— 
Small tins, 2 to crate 


eg kad 


ink ge, in hog castngs— 
Genes Gh, B WP GONGCe ce dccccevcsccecceves $6.75 


BARRELED PORK AND BEEF 


Mess pork, regular 

Family back pork, 24 to 34 pieces 
ily back pork, 35 to 45 pieces 

Clear back pork, 40 to 50 — 

ae = pork, 25 to 35 pieces 





999999989 
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“VRRGAR PICKLED PRODUCTS 


Pork feet, 200-Ib. bbl 

Lamb tongue, short cut, 200-Ib. bbl 
Regular tripe, 200-lb. _ 
Honeycomb tripe, 200-Ib. 

Pecket honeycomb tripe, 300i. bbl 


DRY SALT MEATS 


Clear bellies, 14@16 lbs 
Clear bellies, 18@20 lbs 


Fat backs, 14@16 lbs 
Regular plates 
Jowl butts 


WHOLESALE SMOKED MEATS 


Fancy reg. hams, 14@16 Ibs., parchmen' 
paper a caleeneRmomepe 
Fancy skd. hams, es a -_ 


iS} 
Ec pe 4Q8 Ibe short shank, plain.. 
8 Ibs., long shank, — ‘ 
ay bacon, . G8 ie hmen per.29 
Standard bacon, 6@s ‘lbs om cece 

bam oe —_i— 


Prime steam, cash, Bd. Trade.... 
Prime steam, loose, Bd. Trade... . 
Refined lard, tierces, f.o.b. Chgo.. 
Kettle rend., tierces, f.o.b. Chgo.. 
Leaf, kettle rendered, tierces, 
f.o.b. 

Neutral, in tierces, f.o.b. Chicago 
Compound, veg., tierces, c.a.f.... 


OLEO OIL AND STEARINE 


Extra oleo oil 
Prime No. 2 oleo oil 
Prime oleo stearine, edible 


TALLOWS AND GREASES 


Edible tallow 

Prime packers’ tallow 

No. 1 tallow, 109 f£.£.8.....cccccccccce 
Special tallow 

Choice white grease 

A-White grease, maximum 4% acid..... 
B-White grease, maximum ‘5% acid.... 
Yellow grease, 10@15% 

Brown grease, 40% f.f.a..........-0005 


ANIMAL OILS 


Prime edible .... 
Prime inedible 
— ht iocmpdés oil 


Om Ont 


FESZL RE 


eShhbboom 
SS =O 


DDNHHHHHHNHHSH|DN 


SSkES 


Oil weighs 7% lbs. per gallon. Barrels contain 
about 50 gals. each. Prices are for oil in barrels. 


VEGETABLE OILS 


Crude cottonseed oil, in tanks, f.o.b. 
Valley points, promp 

White deodorized, 

Yellow, deodorized 

Soap stock, 50% f.f.a., 

Soya bean oil, f.o.b. mil Is. 

Corn oil, in tanks, f.o.b. mills 

Cocoanut oil, seller’s tanks, f.o.b. coast. 

Refined in bbls., f.o.b. Chicago 


White domestic vegetable margarine.. 

White animal fat, margarine, in 1 Ib. 
cartons, rolls or prints, f.0.b. Chicago. 

Nut, 1-Ib. cartons 

Puff paste 
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CURING MATERIALS 


Sacks. 
Nitrite of soda (Chgo. w’hse. stook): 
4 bbls. delivered in Chi eeccee $9.40 
} t more bbis. d deli livered in Chicago 9. 
ter, 1 to 4 bbis. f.o.b. N. Y.: 
Sale refined granula eeccccccce 6. 
yee soecces eee * Teay : 
eeryoals eaeoueeees cccccee GOD A 
Dbl. refd. gran. nitrate of soda... 8.62% 3.25 
Salt, per ton, in minimum car of 80,000 
Ibs. aie f.o.b, Chicago: $ 6.008 
ted .cecccceces eeccccee eeeccccecs 5 
— i Ta Scouts SEIT 9-406 
™ M Gried....sseeeees ececcccces 5 
SUP... .cccscduccveericcetecceeetests 
— w, 96 basis, f.o.b. New GEE 0-- 3.75 
Second sugar, 90 lone 
—— f.o.b. refiners (2%)... @5.00 
packers’ curing sugar, . bags, 
f.o.b. jae, La., less ty ge @4.50 
curing sugar, 
= Reserve, La., less 2%.....sse0% @4.40 


SPICES 


(Basis Chicago, original bbis., bags or bales.) 
Whole. Ground. 


Per lb. Per lb. 
Alispice Prime ..... coocece coccecee WO 17 i% 
Besifted ..ccccccccccccess wocccee 1BH 
Chili Pepper, Fancy... eoscsce eeccce ce Dn 
Chili Powder, Benynowoesesev ecoge ee 23% 
Cloves, AMDOYNA ......eeeeeeeeeeee oy 0% 
ME. <teerasiecscleec ae ae 19 
rd TaMAICR cccccccccccce ee 17 % 
PETS wgatteeescesececees 12% 14% 
“Panc Bande. ..ccccccccccces 
“tut Me paeaes Soeeuene ae 
Lé@éw.. MR ctcckccececs 60 
wistara Flour, Fancy......... cecee ° = 
Mo. 1 .cccccccccccvccccces eeeseeee cf 
Nutmeg, mney , Rr we a 
BL & W. i Biend. 2000000002. 18% 
Hon ae Se ‘ 27% 
ee awest Red Pepper.......... 26% 
Pimiexo (220-Ib. bbls.)............ 27% 
Pepper, Cayenne ..........+.- oe “a 21 
Red Pepper, No. 1.......-seeeeees 16 
Pepper, Black Aleppy 1 
Black Lampong .........sseeees 8% 
Black Tellicherry ...... oe 12 
White Java Muntok. 14 
White Singapore . 18% 





White Packers .... 


Caraway Seed .........seceeesseecs 1 
Celery Seed, Brench. ...ccccccccccecs 22 
Gemmines Deed .ccccccccccccccccese 14 
Coriander Morocco Bleached....... 8 
Coriander Morocco Natural No. 1. 6% 
Mustard Seed, Cal. Yellow........ 814 
AMETICAD .cccccccccccccccccccccs 7% 
a OOM weccviscevaceesies * 
sire, y Daimation DORGY. cccececccece 9 
mation No. 1, Fancy......... 814 


SAUSAGE CASINGS 


(F. 0. B. CHICAGO.) 





(Prices que to manufacturers of sausage.) 


Beef Casi: 
Domestic ‘seunte, 180 pack.......... 18 
Domestic rounds, 140 BEER. coccccvee 
Export rounds, wide....... eccccoses 
Export rounds, medium............ 
Export rounds, narrow...........+.+. 

i, WONG 60.04 5:6:c.0:50000ceee se 
Sy D WORE. oc cccccoscceseccese 
SNL» a.cuhe00s eceequmeniieswe 
PC. i heveda ances edeesawbess 
S SEE cenccccsconsenceese 
Middles, select, wide, 2@2%4 in. 
Middles, select, extra wide, 2% in. 

over 


Dried = Mothers: 
12-15 i 


COOPERAGE 

Ash pork barrels, black hoops.,....$1.40 
~ Dork barrels, galv. hoops...... 1.47% 

pork barrels, black hoops...... 1.30 
Oak pork barrels, galv. hoops...... 1.87% 
White oak ham ‘tierces............ 2.27 
Red oak lard tierces............... = a 
White oak lard tierces............ 2.12% 


Week ending April 25, 1936 


















NEW YORK MWARKET PRICES 





8.75 
6.50 
to 3.75 
GUI oo.n0en 40% ossnduncec se cebu eee 5.50@ 6.50 
Wenkewe, CD cccecccccccvesscoccesces $ @11.00 
Weekes, BO0E cccccccccvcccceccesions - 10.00@10.35 
Vealers, plain ..........ceeeceseeeees 8.00 
WERNREE, GU 6 cdinccnveeénesscdtscsscen 6.50 
Lambs, good, wool .. . ooo 
Lambs, good, shorn...........+ 9.50 
Hogs, better grade, light weight.....$ @11.10 
DRESSED BEEF 
City Dressed. 
Choice, native, heavy........- avs biceee 17 @18 
Choice, native, light........eseeeseeers 17 @18 
Native, common to fair..........-- -+--15 @16 
Western Dressed Beef. 


Native steers, BOO IDS... .ccccccecll 18 
Native choice yearlings, 440@600 lbs...16 18 

to choice heifers...........ee+++eel4 16 
Good to choice COWS......-ssceeseseeesedd 15 


Common to fair cows..... wage oocevecee'cne 12 
Fresh bologna bulls 






















25 @28 
20 24 
17 19 
32 36 
28 30 
22 24 
19 23 
17 18 

























ognas 
Rolls, reg. ‘ IDS. AVE. cccccccccccccccme 


Rolls, reg. 4@6 Ibs. oy Nppnpeneeseses 20 
Tenderloins, G Ibs. AVZ.....-..0000-50 60 
Tenderloins, 5@6 lbs. ot eS 60 
Shoulder clods ........+++.. cocccccce veceke 14 
DRESSED VEAL 
en ounces nee woedoes ae 
TIE, ‘4. vernina.ca es menueale ocean eewauee 184%@14% 
GO. i. on. o6dic 6000s 0tnscsvesences ees 10 
DRESSED SHEEP AND LAMBS 
Lambs, prime to choice..........e++ee0- 20 @21 
EOE, BOGE ccccccccsscvecisccvenevecss 19 @20 
Lambe, MOGIGM 22... ccccccccccccccces 18 @19 
Orr re 20 @24 
err reer 114%@12% 
BGT, EE sc ccccccccaceentcvcesccee 9 @1ly% 
DRESSED. HOGS 
Po ae rere eee $16.00@17.00 


FRESH PORK CUTS 


Pork loins, fresh, Western, 10@12 om -21 22 


Pork tenderloins, fresh...........+ee0+- 35 36 
Pork tenderloins, frozen...............+- 30 32 
Shoulders, Western, =! 0d avg....17 pr 
Butts, boneless, NEEM «Cis tancsteate 21 22 
Butts, TORMENT,  WONONNs 0h cccccoeesesss 20 @21 
Hams, Western, fresh, 10@12 Ibs. avg..21 @22 
— ——— Western, fresh, 6@8 Ibs. 16 @1T 
Pork 1 tines, GREER BOBR. ccc vccccvece 21 @22 
Pork trimmings, regular 50% lean...... 10 @l11 
EGE escacnpencduneesnséecwie sense 13 @14 
Regular hams, 8@10 Ibs. avg.......... 26144 @27% 
Regular hams, 10@12 Ibs. avg...... | 27 
Regular hams, 12@14 Ibs. avg.......... 
Skinned hams, 10@12 Ibs. avg.......... 26 @27 
Ski 8, 12@14 lbs. avg...... ooccme 27 
Skinned hams, 16@18 lbs. avg..........254%@26 
Skinned hams, 18@20 Ibs. avg.......... 25 26 
Picnics, 6 lbs. — rae jrévccedaed 20 21 
Pihonies, GEpS TRS. VB. ccc ccccccccvcese 20 
City pickled bellies, “Sais Ibs. avg......21 23 
con, boneless, Western....... eccccees 0 31 
Bacon, boneless, city.............+++++-294%@30% 
Rollettes, 8@10 Be BEB s ccccccces veseee 214% @22% 
<x 4, =P eee 21 @22 
ON Wy Pek db cciievinccictccesed 24 @25 





FANCY MEATS 


Fresh steer tongues, untrimmed..... 
Fresh steer tongues, 1. c. trimmed... 
Sweetbreads, beef 
Sweetbreads. 








sing Ms covncctcemtse 


BUTCHERS’ FAT 


a Fat .rccccccccccccccccces 2.00 


Aa eg 


Sut 


Baibie e suet 
Inedible GE cccccsvccedcccedes 


5-9 9%4-12% 124-14 14-18 18 up 
Prime No. 1 veals.. 20 2.10 = 15 220 2.35 
Prime No. 2 veals.. 19 1.90 1.95 2.00 2.05 


Buttermilk No. 1...17 1.80 1.85 190 .... 

Buttermilk No. 2...16 1.65 1.70 175 .... 

Branded grubby ... 10 3 100 1.05 1.10 

Mamber J ..cccces 10 95 1.00 1.05 1.10 
BONES AND HOOFS 

Per ton 


Round shins, SEENJ- coer eccnsasonscssencees -$75.00 
Flat shins, heavy. -vvevvsseusssessevsceusen ; 
hth... ee 
Black and striped hoofs...........csessees+ 40.00 





PRODUCE MARKETS 


BUTTER. 
sa pe P F Chicago. New York. 
eamery score)..... 8 28 
Creamery (91 score)..... “ern hen om 
Creamery firsts (88. 89 
SE oth 50-0 sauseeaes en 


Extra firsts 
Firsts, fresh 
Standards 







Fowls ... .-15 23 22 
Broilers 22 es cove _ 
ers .. . @27% evecvece ee 
Chickens, spring tt. siebenebes 
PUES cccccce 18 @22 16 @ 
Ducks ....... --12 @20 10 @16 
GO 6.5804 cee -.12 @l14 8 @12 
DRESSED POULTRY. 
Fryers, 31-42, frozen... ..2444@25 25 @25% 
Roasters, 43- 54, frozen. ..26 27 2614 @27% 
Roasters, 55 & up, frozen. 28 29 2814 @29% 
Fowls, 31-47, fresh...... 20% @24% migeos 
48-59, fresh ......... e 25 26 
60 and up, fresh.......24 25 osu Boe 





BUTTER AT FIVE MARKETS 


Wholesale prices 92 score butter Si Chicago, 
New York, Boston, ge - San Fran- 
cisco, week ended April 16, 1986: 

April 10 1 13 14 15 16 


Chicago ....32 3214 3314-3314 33 32 29 
New York.. .33 33% 34 oa 32% 30 


Boston .....33% 34% 34% 34 31 
Phila. ...... 334% 33% 34 a4 32% 30 
San Fran...34% 34% 34% 34% 31 30 


Wholesale prices carlots—fresh centralized car- 
lots—90 score at Chicago: 


32 32% 33% 33% 32 29 
Receipts of butter by cities (tubs): 


This Last Last  —Since Jan. 1.— 
week. week. year. 1936. 1935. 
Cotegee- 42,536 793,365 661,990 


34,494 36,507 
- 50,009 51,310 42,778 . 
- 11,462 15,136 ee Sis ‘ 790 
.- 18,184 17,257 
Total 122,191 118,197 110,185 2,352,839 2,200,128 200,128 
Cold storage movement (ibs.): 


Boston 
Phila. 





Same 
Out On hand week day 





Apr. 6. Apr.16. Apr.17. last year. 

Chicago ..... 15,752 17,787 174,584 138,931 
New York 64,352 61, 2,164,607 323,192 
eee ,000 26,167 319,226  *95,217 
DOs..-2seas< 14,130 7,908 137,075 323,020 
Total ieee 121,234 113,703 2,798,492 880,360 





*Boston last year figures are for previous day 
as Friday, April 10, last year was holiday. 
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CLASSIFIED ADVERTISEMENTS 


Advertisements on this page, $3.00 an inch for each insertion. Position Wanted, special rate, $2.00 an inch 
for each insertion. Minimum Space | inch, not over 48 words, including signature or box number. 
No display. Remittance must be sent with order. 








Men Wanted 


Position Wanted 


Equipment For Sale 








Men for South America 


As a result of inquiries from sub- 
scribers and advertising clients for men 
for positions in South America, THE 
NATIONAL PROVISIONER will receive ap- 
plications from men interested in South 
American service, who are experienced 
either in operating, sales or accounting 
divisions of equipment manufacturing, 
meat packing or other food processing 
businesses. Men with actual experi- 
ence in South America preferred, who 
would be interested in returning. How- 
ever, if you believe you are well qual- 
ified in any branch of the businesses 
mentioned, and are interested in going 
to South America, write to THE 
NATIONAL PROVISIONER, 407 S. Dear- 
born St., Chicago, Ill. 








Position Wanted 








Casing Expert 

Casing expert, now employed, seeks new connec- 
tion as buyer or superintendent, here or abroad. 
Twelve years’ practical experience with best 
houses here and in Europe. Speaks English and 
German fluently, some Spanish. W-324, THE NA- 
TIONAL PROVISIONER, 407 S. Dearborn &t., 
Chicago, Ill. 





Casing Salesman 


Casing salesman, well known among the 
trade in middle west and eastern territory, 
would like to make new connection. At 
present employed. Twenty years’ experi- 
ence, W-326, THE NATIONAL PRO- 
VISIONER, 407 S. Dearborn St., Chicago, 
Ill. 





Practical Sausage Foreman 

Expert on quality 
Also profitable 
Eighteen years’ 


Can create volume business. 
sausage, loaves and specialties. 
inexpensive products with appeal. 
successful manufacturing experience in all de- 
tails. Married, aged 40 years, references. W-328, 
THE NATIONAL PROVISIONER, 300 Madison 
Ave., New York City. 





Sausagemaker 


Expert sausagemaker with long experience de- 
sires connection with independent firm. Manu- 
factures all kinds of high-grade sausage and 5s 
cialties. Cures boiling hams in eight days. Ey 
perience in large or small plants, using short 
cure. Guarantee results. Can correct trouble. 
Go anywhere. Prefer West. A-1 references. W-329, 
THE NATIONAL PROVISIONER, 300 Madison 
Ave., New York City. 





Packinghouse Man 


Aggressive young operator with 22 years’ pack- 
inghouse experience, desires connection with pro- 
gressive organization. Twelve years as plant su- 
perintendent. Specializes in fancy cured and 
smoked meats, standard and quick cures, also 
sausage specialties. Qualified for responsibility. 
W-330, THE NATIONAL PROVISIONER, 407 & 
Dearborn St., Chicago, Tl. 
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Sausage Specialties 

Now available, young sausagemaker 
with several years’ experience as foreman 
with high-grade sausage manufacturers. 
Specializes in meat loaves and delicatessen 
specialties, as well as full sausage line. 
Willing to go anywhere. W-331, THE 
NATIONAL PROVISIONER, 407 S. Dear- 
born St., Chicago, Il. 


Laundry Equipment 
For sale for packing plants, recondi- 
tioned washers, extractors, dryers, 
ironers. H. C. KEEL CO., 709 W. 22nd 
St., Chicago, Ill., manufacturers of 
KEELBILT equipment. 





Sales Manager 

Sales and profit producer available on temporary 
basis at reasonable charge. Successful branch 
house and small plant management experience. 
Extra good on sausage sales. Can handle sales 
campaign, know how to merchandise meat and 
build up business. W-336, THE NATIONAL PRO- 
VISIONER, 407 S. Dearborn St., Chicago, Ill. 


Credit Executive 


Employed in Chicago, but desires connection with 
independent organization located in Chicago, or 
elsewhere. Extended broad practical experience 
has developed ability and capacity to assume full 
responsibility incidental to all packinghouse gen- 
eral office requirements. Excellent references. 
Correspondence solicited. W-318, THE NATIONAL 
PROVISIONER, 407 S. Dearborn St., Chicago. 








Packinghouse Superintendent 


Plant superintendent with over 20 years’ prac- 
tical packinghouse operating experience, all de- 
partments of plant. Knows costs and yields, 
operates plant economically, produces quality - 
ucts and gets results. Several years experience 
as plant superintendent. Can handle any size 
. Reliable references. W-322, THE NA- 

ONAL PROVISIONER, 407 S. Dearborn St., 
Gaon Th. 


Packinghouse General Manager 


Thoroughly experienced packinghouse man 35 
years old. With one packer 15 years. Acquainted 
Bastern and Central States. Understand fresh 
meat and carcass business, full line curing, smok- 
ing, sausage factory operations. Handled large 
organizations. Understand sales promotion work. 
Worked on several smallest and largest markets 
in country. Handled _& to 37 salesman on one 
market. W-299, THE NATIONAL PROVISIONER. 
407 S. Dearborn St., Chi — 








Margarine Dept. Supt. 


Man with many years’ experience and 
first-class references and recommenda- 
tions wishes position as production man- 
ager or superintendent. Can invest 
$500.00. W-224, THE NATIONAL PRO- 
—e 407 S. Dearborn St., Chicago, 
Ill. 





Southern Sales Supervisor 


Position wanted supervising southern 
and southeastern sales from plant or 
directly on territories, with western 
packer having complete high-quality 
line of pork, pork offal, cured meats, 
sausages, beef, veal and dry salt meats. 
Have fifteen years’ experience, seven 
years opening and supervising thirty- 
five routes. Wide acquaintance, good 
following of seasoned high-type sales- 
men. Excellent record and references. 
Replies treated confidential. W-327, 
THE NATIONAL PROVISIONER, 407 S. 
Dearborn St., Chicago, II. 





Used Machinery 
Closing out used machinery de 
partment. Many bargains to offer, 
Send us your inquiries. Menges- 
Mange, Inc., 1515 N. Grand Blvd, 
St. Louis, Mo. 





Packinghouse Equipment 


For sale, sausage machinery, with or 
without D.C. 110-volt motors. 


Hog killing and cutting equipment; 
moving viscera tables; hog convey- 
ors, trolleys, etc, 

Curing vats. 

Rotary smoke houses. 

Lard roll, fertilizer dryer, press, stick 
evaporator. 
Ice machines, 75-100 and 150 tons, 

electric and steam. 

Tubular boilers, Jones underfeed stok- 
ers. 


Write for detailed description to FS- 
323, THE NATIONAL PROVISIONER, 407 
S. Dearborn St., Chicago, IIl. 





Used Equipment for Sale 


3-4’ x 9’ Lard Rolls, made by eS 
Nell and Mechanical Mfg. Co.; 2 No, 1 
Anderson Oil Expellers; 3 Bartlett * ‘ieee 
10’ x 3’ Tankage Dryers, jacketed; 1 Hott- 
more twin-screw Cutter and ixer; 1 
36” 4 onge Disintegrator; 2 Ball & Jewell 
Rotary utters, No. 1 and No. 2 size; 3 
Mechanical Mfg. Co., double-arm Mixers. 
Miscellaneous: Cooking cation. ——e 
ing Tanks, Digesters, Hamm 
Grinders, Dryers, Ice Machines, ‘Hydraulle 
Presses, Filter Presses, Boil 
etc. Have you any hy for sal 
Send us a list. 
CONSOLIDATED PRODUCTS CO., INC. 
14-19 Park Row, New York, N. Y. 
Telephone: Barclay 7-0600. 


Shops and Warehouse: 331 Doremus Ave. 
Newark, N. J. 





Packinghouse Equip. For Sale 


Included in equipment purchased from 
Packing Company. All in good condition. 

1-No. 166 ‘‘Boss’’ ne Meat Chopper com- 
plete with motor—$350.00. 

1-Hand Power Hydraulie Lard Press, 15 in. dia. 
x30 in. lo steel container, 5 in. dia. ram with 
14 plat 50.00. 

1-No. 7B Cleveland Kleen-Kut Lard Chopper 
complete with motor and starting switch. 

1-24 ton capacity Frick Ice Machine. 

Pay with vertical center crank poe a en- 

gine, ammo receiver, wane q, a 

—— freezing unit, zing cans, 

ead traveling My “ae yh Marsb 

Brine Pump. 

For further details and for —— poviesa list 
of other packinghouse equipment for sale, wri 

GEO. H. ALTEN 


P. 0. Box 426 Lancaster, Ohio. 














Order your Binders NOW for Your 1936 Copies of 
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Sealed in Silver 


TRY oun Chtatenl 


WEST VIRGINIA HAM. 


f 


Cooked..Smoked..Ready-to-Serve. 
It adds prestige to your business! 


HYGRADE FOOD PRODUCTS 


Corporation 


30 Church Street 








New York City 








Philadelphia Scrapple a Specialty 


» John J. Felin & Co., Inc. 


4142-60 Germantown Ave., Philadelphia, Pa. 
New York Branch: 407-409 West 13th Street 

















NATURE AND 
HUMAN SKILL 
combine to give 
Superb Quality 
in these imported 
canned Hams. 


lA MPOL BRA 
ee 
\ 


11 E. 16th ST., NEW YORK,N. "4 


Try a Case Today 





FRANKFURTS 
QUALITY PorkProducts That SATISFY 














Equipment For Sale 


Equipment Wanted 


Plants for Sale 








Meat Truck 


For sale, 1 No. 365 Anco sausage meat 
truck, four pans, will hold approximately 
150 Ibs. each. Used very little. Price $35 
net. F.o.b, Minneapolis, Minnesota. FS- 
333, THE NATIONAL PROVISIONER, 
407 S. Dearborn St., Chicago, Il. 


Kettles Wanted 
One or two open-jacketed kettles 32 
in. high, 50 in. diameter. State full 
particulars, prices, etc. W-317, THE 
NATIONAL PROVISIONER, 300 Madison 
Ave., New York City. 


Sausage Factory 

For sale in Washington, D. C. Modern, brick 
and conerete two floor building, fully equipped. 
Floor space 10,000 square feet, 1,600 square feet 
of which is refrigeration. Large lot for expan- 
sion. Operating under Government inspection. 
FS-332, THE NATIONAL PROVISIONER, 407 8. 
Dearborn St., Chicago, Ill. 





Sausage Machinery 


For sale, No. 57-T ‘Buffalo’ self- -emptying si- 
lent cutter; No. 43 ‘‘Buffalo’”’ silent cutter; No. 5 

’ silent cutter; 500-Ib. “Buffalo” stuffer; 400- 
lb. Randall stuffer; 250-Ib. “Buffalo” stuffer; 
1,000-Ib. ‘‘Buffalo’”’ mixer; 400-Ib. ‘Buffalo’? mix- 
er. Completely overhauled. In perfect- condition. 
FS-335, THE NATIONAL PROVISIONER, 407 S. 


Dearborn St., Chicago, Ml. 


Week ending April 25, 1936 





Cattle Head Splitter 
Wanted, used cattle head splitter. 
State make, whether belt or direct 
driven and lowest cash price. W-334, 
THE NATIONAL PROVISIONER, 407 S. 
Dearborn St., Chicago, Ill. 





Meat Packing Plant for Sale 


Small meat packing plant for sale with 2 
trucks, all machinery and equipment ready to op- 
erate. In good thriving city of over 100,000 popu- 
lation. $5,000 cash, balance on easy terms at best 
offer. Send 15c for blueprint and information. 
FS-325, THE NATIONAL PROVISIONER, 407 8. 
Dearborn St., Chicago, Ill. 
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THE E. KAHN’S SONS Co. 


CINCINNATI, O. 


“AMERICAN BEAUTY” 


HAMS and BACON 2 
Straight and Mixed Cars of Beef, Main Office and Packing Plant 
Veal, Lamb and Provisions 


Represented by 


NEW YORE PHILADELPHIA WASHINGTON BOSTON 
H. L. Woodruff W. C. Ford B, L. Wright P. G. Gray Ce. 
259 W. 14th St. 38 N. Delaware Av. 631 Penn.Av. N. WwW. 148 State | st. 


- Austin, Minnesota 




















Hunter Packing Company 


East St. Louis, Illinois 


Straight and Mixed Cars St. Louis 
of Beef and Provisions > 

Shippers of Straight and Mixed Cars 
Pork — Beef — Sausage — Provisions 


NEW YORK OFFICE 
410 W. 14th Street HAMS and BACON 
“Deliciously Mild” 


é New York Office — 259 W. 14th St. 
REPRESENTATIVES: REPRESENTATIVES 


Wm. G. Joyce, Boston 
F. C. Rogers, Philadelphia wd tay er, aS... = 2 oat {yosmmans. 


The COLUMBUS PACKING COMPANY. Re ville 
COLUMBUS, OHIO 


Shippers of Straight and Mixed Cars jrom iit land O'Oorn 
HAMS AND BACON Sea VU ePrererrerrr 
PORK, BEEF AND BLACK HAWK HAMS AND BACON 


PROVISIONS PORK - BEEF - VEAL - LAMB 
¥ Straight and Mixed Cars of Packing House Products 


New York Office: 410 West 14th Street THE RATH PACKING CO., WatTERLOO, lowa 


NIAGARA BRAND 
ott HAMS & BACON 
SHIPPERS OF STRAIGHT AND MIXED CARS OF 
&) BEEF = PORK = SAUSAGE = PROVISIONS 


BUFFALO — OMAHA — WICHITA 













































































Week ending April 25, 1936 
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Hog, Sheep, Beef Casings Shurstitch Sewed Casings 
Certified Casing Color of Z fun ) Special Hereford Flour 





INDEPENDENT CASING COMPANY 


13335 West Forty-Seventh Street, Chicago, Illineis | 





LONDON NEW YORK CHICAGO HAMBURG WELLINGTON 

















“The Skins You Love to Stuff” | (A) Selected 


Sausage Casings 


Early & Moor, Inc. | Attention 


For YOUR Pork Sausage Use 


SAUSAGE CASINGS OUR Graded SHEEP CASINGS 
Exporters 139 Blackstone St. MAY CASING COMPANY, INC. 


Importers Boston, Mass. FORMERLY M. J. SALZMAN CO., INC. 
619 West 24th Place, Chicago, Ill 









































Phone Gramercy 5-3665 


Schweisheimer & Fellerman 


"SAUSAGE CASINGS. 
/ PORTERS and EXPORTERS Selected Hog and Sheep Casings a 


Ave. A, cor. 20th St. New York, N. Y. 
SAUSAGE CASINGS 


. QUALITY STRENGTH Harry Levi & Company, Ine. 


Importers and Exporters of 
Sausage Casings 


625 Greenwich Street 723 West Lake Street 
, me me NEW YORK, N. Y. CHICAGO, ILL. 
































Oppenheimer Casing Co. 
Importers SAUSAGE CASINGS Exporters 


CHICAGO, U. S. A. 


New York, London, Hamburg, Sydney, Toronto, Wellington, Buenos Aires, Tientsin 





The National Provisioner 


—a—a sh. Le 








OVER 700 INSTALLATIONS 


Large and Small 


GIVE SATISFACTION 


To Each and All 


More than 700 installations, now operating in 19 different countries of the world, prove 
the universal acceptance of ANCO Laabs Sanitary Cookers and Processes as the most 
advanced and acceptable method of rendering both edible and inedible products. 

The ANCO Laabs Patented Sanitary Rendering System and Equipment assure com- 
plete sterilization of all products by the controlled pressure period of operation. The 
Laabs Cookers are scientifically and mechanically designed to operate at 40 lbs. per 
square inch internal pressure. They are made in many sizes and all are suitable for 
various methods of operation including pressure cooking, open type cooking, vacuum 
cooking, and venting systems. 

To secure the highest quality rendered by-products, install ANCO Laabs Sanitary 
Rendering Equipment and Processes. 





LAABS PATENTS: United States 
patents 1,317,675, 1,578,245, 1,630,- 
124, and 1,761,480; Great Britain, 
No. 253,952; Australia, No. 2,279; 
France, No. 617,978; Argentina, 

No, 26,749; Canada, No. 277,703; THE ALLBRIGHT-N ELL CO. 
Uruguay, No. 2,234; Holland, No. 

19,681; Germany, No. 511,181; Eastern Office: 5323 Ss. Western Boulevard, Western Office: 


Brazil, No, 18,817; Other U. S. 117 Liberty Street e 111 Sutter Street 
and foreign patents pending. New York, N. Y. Chicago, IL San Francisco, Calif. 


@ Write for catalog and detailed information. 














YOU SHOULD USE 
SWIFT'S 


ATLAS GELATIN 


The less evident the gelatin, the better the jellied meats. 
That’s the idea behind Atlas Gelatin. 


For Atlas is a specialized gelatin, intended for one purpose only .. ‘ 
making jellied meats. 


That’s why Atlas is 


Transparent so the meats can look their very best. 


Tasteless so that the true meat flavor is not 
obscured. 


High Test and because of this high jelly strength, 
it is economical to use. 


In purity, Atlas meets all state and federal pure food regulations. 


Swift & Company 


General Offices: Chicago 











